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Store- Houſe for. you, BENE HI 


Jou may be Fur! 


: The \& Evifler to. 

© eellent direRions as may -qualifre ya 

for', "and make you capable of fer 
mg the greateſt perſon of Honour of 

 Puality J\ . or Gentleman' or Gently 

woman either m City. or Country] 

_ For befides thoſe ſe neceſſary wha 

4 | | which teach you how to behave « 

, Tarry your ſelf, and perform you 
© F: duty mn the ſerveral employments q | 
po orig: -woman , , Houſe- Keeper | 

_ Chamber: Maid, Cook- Maid, Unden 

'. GookeMaid, Nurfery = Maid., Dairy 

Maid, Laundry: Maid, Houſe-Maid, 

- and Scullery-Maid , Jou: have dp 
I reftions ſor Preſerving Conſerving, 
and Candying : for Writing the moſf 
_ nſual bands for Women , as Mix 
_ Hahids, - Roman and Italian Hands: 

Ts Arithmetick, as much as is neceſſe 
K Yo Your Sex: Alſo the Art 
C arvng 


F*- I Youtg Maidens: - Ko 2 
Te: and Deſti | g, with chaice ® 


rep for | Pl byfick and | Crean ; 


| making of Pies , Cu ſtards , c ia Y 
q <-es Nod the I; he: alſo for making, , 
"1 Pickles and Sawces,. and. fo. dreſ- ſ- 
ou ul ſing of Fleſh, Fowl, and . Fif by = 
1 for making ſeveral forts of Creams a 
yi] Syllabubs. = FE 
al _ _ With variety of chaile IE be? 
0; ; ſerving the Hair , "Teeth, Face © 
4 ang keeping the Hands white: Alſo . 
| 4 Bill of Fare of the moſt uſua 
proper meats for every Month-ithe = 
Year. © So that if you carefully-.an nd 
diligently peruſe this Book "and. obe. 
«ſerve the direftions therein given, © 
ja] 30# will Joon gain the Title of a Coms + | q 
f plete $ er vant Matd, which may be by; bp 
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me Tholts eg one, 2s bath, 
1 the* Reputation of -a 
Compleat: Servant, or his 
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Z Morning 


ent and ſubmiſſive to them, encline not 
th or laze in bed, but riſe early ina 


3 our. | 
| 4 Beneat,cleanly,and houſewifely i inyour 
* ork , and" la vp what money can hand- 
Homly be ſpared. 

By E's. Be. careful of what is. given you, or 
ma you have.in your Charge , that by ſo 
d to you, and. cauſe them to ſpeak well 


| . Do not keep kitmiliarity with any, but 


| 2 gk E, with whom you may improve your” | 


be S. Be careful that you waſt not, or ſpoil | 


+yor n.op junketing a nights, after your Maſter 
A nd d Miſtreſs be 2-bed. 

"2 Er aly.. If you behave your ſelf civiſly and | 
Lbeneat, cleanly, and careful to pleaſe, "you | 


- Thus have I given you-ſome ſhort dire- 
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2 2. That you endeavour carefully to pleaſe 5 :” 
$ your Lady, Maſter or Miſtreſs, be faithful 1 


- Zo Ae! humble and modelt in- your behavi- 


2 you ay obligethem to be loving and 


% 7: 1f you are entruſted with any ſecrets, |. 
he | that you reveal them not. | \- 


you vr Ladies, or Miſtreſſes goods, neither fit « 


2 will be cheriſhed and eficouraged not only © 
with good words but good gifts. | 


| fon in ru, I EY now” give you-par- | -: 
- s = EO ng.” 1 
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ticular directions for Rey employmen 14% 


Jl 7] from the Waiting-Gentlewoman to: the col ; 

t- | Jlery-Maid, that ſo you may be*capabl WE 

; | ferving in the highelt as well as the Tows 

| ora - 5M ; 

| —_ - Z | 

2 | "a 

"Direfios for fach as tfire ; tobe Y 
Waiting -Gentlewomen.. Y 
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F You deſire to be a Wiiting-Gendlen 
| man to” a Perſon: of honour * or que liry5 
- | youmulſd, | | ho ” | 
.} 1; Learnto dreſs: well: 4245 Ho "5 Y 
2. Preſerve well. _. Fe 
3. Write well a legible hand; goo 


- gnage andgood Engliſh.”  _-* * "= 7 


4- s 


4. Haveſome skHll'in Arithmetick: . 
5- Carve'well. = 
| Having learned theſe, you. muſt remer 
7” be'to be courteous and modeſt» in your ras F 
| -haviour, to all perfons according” to: 1 

-- degree, - hamble *and ſabmiſſive 0..:yau 
Lord and Lady, and Maſter or Miſtrels, neat 
in your habit, loving to'Servants., . {ob 5b 2 he "' 
F your countenancy and diſcourle ,, » notul be 
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ty, wanton gciure, which" he £ VE ic 7 Gert 


=  TheCompleat 
F Uemen aty occaſion to ſuſpect yau . of Jas 
| levity. and ſacourt you to debauchery, -and;. # 
} by that means lole. a, xEputation irrecovera-; 1 - 
& ble.. I ſhall pow. give you fore ſhort dire= | 
© tions, whereby you may learn to preſerve,, & | 
Evrite well, carve well, and have ſome skill - 1a 
iq N in Arichmerick. { th 
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How ropreſerve Barberris, ©: +4; _ 


® EE Make OMP of the largeſt and faireſt bun» | 
ns, off -the. withered or. ſhrunk - "It 
pr ies, ard waſh them clean , drying, : p1 
mn a clean cloth, after this take a quan- . | be 
-of Barberries, and boyl them i In Claret- | w 
"Forivg be-ſoft; then ſtrain-them well | 
: I wringing the, juice hard, | if 
1 drow it, boyl this ftrained. Liquor with 
Zr till-it be thick and very ſweet, let it 
Randtillit be cold, then put-your:-bran-__ Þ 
s of Barberries, into. Gally-pots, -and fill; $$ 
m- up with this Liquor :. By. this- means; # « 
Uu- oa have both-the Syrup: of Barherriewy AB 
al their Preſerves | bns 0.1 
— Topreſerve Pears. 
| Take Pear thatare ſound and newly. Bar. 
the rec dfrom the Tree, indifferent ripe,-.then. 
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| tay in the borrom, af? oY \ carther pot ſome 6 
1 drypd mine leaves, and-fo make a lay: of ? 
| andleavestill.the pot befilled up, ASqrori 
| tyaxteach lay ſome flicedGingey perf - Jurt |. 
1-,as much/.old ; wine: as the: Pot wilbapidg 
 layibg ſome heavy thing on' the Pears, EF chat 
| thepor may notſwim...; | © ES. 93 : | 
| .. (Lopreſerve green: Pippin, - : " by 
Take alfa ſcoreofgreen Pippins fromeh 
| Tree, pare them, aud boy) them-.in 'a pottles 
of water till they are like a pulp, - ſtrain fi | 2m 
{ fromthe cores, then take two: poundia® : . 
|. gar, and mingle it with the Liquor orpnlp* 
| lo ſtrained, ſer it-on the fire, and/as ſoon'as: 
"It bpylerh} put.1nthe Pippins:.you intend"'te 8 
preſerve, 10 1et- them boy1eiſurely ri]l:ghs b F:;1 
be +enough, when they are preſerved they 
will be green. In like ſort you may; preſerve>/ 
' Quinces, Plumbs, Peaches, and: Apricock $3 
it yowtake them-green.” * .- "_ 
| 10-1 -. To preſerve Abek Choi 
| -:Takethera freſhor as they come from; 
1 'T ree and out of the Stalk, take one. 
& Sugar for two-pounds ofiCherries, it it a 
& clarifie them, and mhenithey:are eg boyl 1 d- 
]- Pip your other:Ghertties;andletthem ie ectir 
Eo iogether;until theSupar pled awil-" 
between the fingers -like:: fins ads; © 
Pons cold put he: Chenties ww E 
Oh ARBIS: downwards. oy the. : 
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oe To Preſerve Mulberrien © 
Taks: Mulberries and./add to them thels ' 
| weight inSugz r, having wet your Sugar with 
fome juice oE-Mulberries, then ſtir your Sus 


{ them till they are enough; then take 


- put inthe: Mulberries and let them ſtand till 
= de cold. 


Fo Preſerve Oranges OP Limons, 


*water three days and three-nights,. to take a- 
: | way their bitterneſs, then boyl them in fair 
water till they be tender, - make as much Sy- 


E let them not boyl long, for then the $kin 
wilt be tough, let them lie all night in-the- 
| Syrvp, that they may ſoak themſelves there« 


; E yenient thickneſs, then with itand the Oran- 
"Fes and Eimons, fill your Galli-pots and' | 


J my .preſerve Citrons. 


T'o Preſerve Gooſeberries: 


| | $ Fee ſtalks on, cut off their heads and ſtone 
| ee, then put them in ſealding water and 


* their. weight of Sugar. finely: beaten; 


3 


3 keep themall the:Year. ln this manner you | 


'J ar together; and put in your Mulberries, and |. 
© chetn out and boyl the Syrup a while, then | 


+ 'Takethe faireſt you canget,and lay themin 


'a$'will 'make them ſwim about. the Pan, | 


W” 'N% 


in; 1o the morning boylthe Syrup to a cor- R 


- Let the Gooſeberries- be gathered with | 


: them ſtand therein a little while, [then | 


== a AN of: __ then of. Gooſe: 4: 
berries | [22 
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Gooſebetries 'a ſpoonful of fair. water, ſet' 
| them on the Frabers till the Sugar be. lt- - 
ed, then boyl them as faſt as you can, rillthe 
. Syrup bethick enongh, when cold put theme 


18 the cold Syrup and cover them, let © your 
| fire be very ſoft, that they may only - wy 


hot, put them out into Pots or Glaſſes f& 5 - 
-: your uſe. 2 


- rs and ſet them on a quick fire, and as they 
boyl throw on: the Sugar till the- 5yrpk L . 


them intoa Galli- ot-whilſt« they are wal 


\-# 
| fi 


ne in your preſtvriajt Pot: or Site 
1 cill all be in, put in for -every pound 'of - 


In this manner yon may pre erve E1 af - 


« "FH and Mulberries. 4; 42; 1 
To preſerve Roſes. HS dof! L 
Take one pound of Roſes, three poynd a” 


Sugar , one pint and a little more of R 
water, make your Syrup firſt,and let tf Za 1: 
till-it be cold, then take your Role leaves 
having firſt clip'd off all the white; put-them 3 


mer two or three hours, then whilſt they ar : 


To Deſi Cherries. + 

Take Cherries fully ripe and newly. ga-': 
thered, put them to the bottom of the pxe= F 
ſetving Pan,let the Cherries aud Sugar beo 7 
equal weight, throw ſome Sugar on the'Chers; 


& enough. then take them-ont 


will not beami $toadd tyeG or Ulreoty 
is of Yole-vater to them. Bs 


3 Wy rh: = Ta Preferueripe Apricocks, 
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:2Js 
18 "Let the weight .of your Sugar equal. th dv 
Mt. | ' weight: of your Apricocks, what quantity| 0g 
5 ſoeyer you. have a.mind to uſe , -pare and} 46 
by ſtong;5our Apricocks, and lay them in the] ! 
in Sugar in the preſerving-Pan all night , and B+ 
wt in- che. morning ſet them on the embers | bt 
I} till the - Sugar* be melted, and: then} let,} 
"then ſtand and ſcald an hour. then take then T7 
off the fire and let them ſtand. inthat Syrup | 
00 *days,-and. then, boyl them ſoftly, till | ® 
hey” be tender and well. coloured, and after. | of 
when they are coloured, pat*hem' up. in Pp! 
| gale pots,. which-you: pleaſe. Þ> 
NG To pre erve 2 gr Our Walnuts.  .. 1 
-D "Take Walnuts. and-boyl them till the was | 
| ter taſts bitrgr,. then take them off and. pur | ® 
Pthem in cold y water .and peel of their rind,” | 
p = and put to them 2s much- Sugar, .as their | 
jſ-vcight, and. a: little more water than wilt | tl 
hw the Sugar, ſetchem on a: fie, and when | * 
BY boyl: up, take them off, and let-them. | 
' two. days,. then boyl them again ence | 
© m: 10re: "R'> : EX | 
XC L x 0 reſenve Eringo Roots... : ; "ol tl 
(FR Eringo Roots fair and. knotty, -one; |® 
PAL gig, and waſh them clean, then ſet them, - X 
dn. the. fire and boy! them. very tender; peel, 4 © 
& -thoir.qutermolt. skin,. but break:them nop | k 
you Pare them, thenJetthem lie Ea | ; 
<O F” hep We "6B : *-. CO | 
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| cold water, i No aka | 


©] put them in water, and:let- thein lie there: 


and: to every. pound! of Roots, addr 1 
Yon opncesof Sugar: clarified firſt, ! bonds 


| ting 20, them-2 little.” juice .of: [Lunans;-a8 + 


06 very 4 


und of Roors, three quartersgha pound of 
on 1 4g and bag! By to the) 1 - 
| helght of 2 Syrup,and then ppt in your Rootser 4 
| but look thamhey boytibur-gently rogether;: 
| ad ſir:them-as: little: as-may: be for fear. of15 
 breakings:: when they. are cold, ;PuT themB $4 
UG: keep: them: mA 
Tio Preſerve Enula Campatia Roots, - 2M 
"Wit thera. and ſcrape them very. cleang”; 
and cut. them. thin to the-Pith, the len ngth -? 
| of your lictle* finger, and ' as you cur then, 


thixfy: days, ſhifting then twice -every: day... a 
"to: take /away the;bitterneſs': Then weight 2 


ipgthe Raots very tender, they put.thedi.anss : 
. tatde Sugar;}and lettherm boyi-upan a; 2 
tkfirenotil:they be-eronghs having © oy 
4 g00q-while on; the fire, TREND: ha m_ 3 
Ween box. and cold. 57 HE, 3 
To:maks Conſerue of Roſes, | S412) 21 3 
-Fakered. Rofebuds, -clip all the hits e&t * 
ther braiſed or | withered: from-them,.'thens 3 
| add to every pqund-of Roſes three: pound 
of Sugar; ſtamp the Roſes very finall, puts: {7 


Roſe-water as they-become dry: When! fyow : 
' think FOor Roſes ſmall enough, TOW, Lan 


: 6 k Your #5, 
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in 


doth cool and open in a burniiig fever or | 
*  Ague, being diſſolved in Almond milk :and'] 
* ſotaken, and: excellent good for any inflam- 
| mation in Children. Thus you may alſo 
& make the Conſerve of Cowllips; 'Marigolds, 
| Sage and Scabious,, and the like. OF, 


Howto Candy all forts of Flowers, as they grow 
with their Stalks on. Apt? hots 


eng inc prota rant © 


ere Rene OO er wa 


> IR bet er ED 


wart 0h 


to iteight ſpoonfuls of Roſe-water, 


i. and your thumb, then take it from the 
y=- and” cool it with a ſtick, and as-it waxeth' 
= cold dip all your Flowers, and taking them ' 


#=-of, then cover it with" a fair linen cloth, and! 


$&*ſeta Chafing-diſh of Coals inthe midſt of the | 


{+ - ſtool underneath the. Sieve, and the heat. 
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-. Your Sugar to then, ſo-beat tliem" together] | 
{| till they be well mingled, then put icup in| 
| Galli-pots or Glaſſes. Inthis manner is made} 
-. the conſerves of Flowers of, Viwlets, which | 


a a ewes wud. # A toad fond 


i - Take the Flowers, and cut the Stalks ſom- |: 
Wo Dore. _ take one -pound | of the | 
* whit hardeſt Sugar you can get, put. | 

Fl os boyt 


v - It til it will roul between your little finger | 
re, 


!* out again lay them one by one on the bottom | 
&.. ofa Sieve, then turna Joynt-ſtool with the | 
+ feet upward, ſet the Sieve on the feet there- 


E thereof will dry your candy ſpeedily, which | 
& willlook very pleaſantly,and keep the whole | 
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1 'on hot embers till the, Sugar - be .melted;;and* 3 
waſh the Syrup fromthem with wat waters 


| I they will be tough. ' ” 4 Ih (7 {13489 3 
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| preſerved and weigh them ,- and ito. every * 


' - Take Plumbs when'they-are fully grown, ** 
. with. the Stalks to them, however let them 
_be-green, ſplit them on - the one fide, and»? 
| putthem in hot water, but not too hot; .and;7; 
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> . To Candy Eringo Roots. Bs _ 


Take of your Eringo Roots ready tobe _ 
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" pound of Roots, you mult take of the pureſt _; 
Sugar you .can get two. pound, and clarifie. 
it with the whites of Eggs exceeding well; - 
that it may be as clear'as Cryſtal: It bemg/ $ 
clarified you muſt -boyl- it to the -heightoE 2 
Mans Chrifti , and then dip in your: Roots. 2 
two: or three at once, till they are all can- > 
died: Put them in a ſtove and fo keep* thena-? 
all the year, 0 COB oer: 2170 SO 

The beſt way to dry Plumbs, - * - 7 
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ſolet them ſtang three or" four. hours, then? 
to'a pound of. them taKe:three quarters of a. 
pound of Sugar beaten: very fine, -and-eight? 
ſpoonfuls ” water to every pound,” ſet-them'® 


after that boil them till they be very- tenders; ; 
letting them ſtand iin the Syrup two or three! 
days to plump them, then take them out.andy 


and wipe them dry in a fair :Linen Clothy 
then'ſer them on plates, andlet them dry in® 
a ſtove, dry them not inan Oven; fort MEN: 
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Colours for Fruit, "> 
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EF ogian oa &c. 'You muſt be ſure to a th 


- the colours with Gum Arabick diſſolved In ]- Sy 
Roſe water. - . | 1-fl 

Ph To makg Marmalade of Quznces, 1 th 
Takeof the faireſt Quinces, waſh them ve- | þ 


T7 Clean: and ſtamp them-very ſmall ,. and | 
Ewring out as much. juice as you. can, "then. | 
take other Q Quinces-and cut .them in fix ple- 
HA | ces, put them ina, pot and let them be eva- 

| porated. with hot water; until they be tho»! | $ 
W rowly .mellow, then -take half apot fullof | h 
{= the-former juice, and pour it'upon the for-' | 
mer, ſtewed and cut in pieces, ; break it: well 
= together and put therelſt of the juice among. | 
{7 1t, then wring it thoraw' a clean thin cloth, | 
IF feeth no more of this juice at once than will 
ge fil a. box therewith, and put white Sugark to” | t 
i iT a$ much as you pleaſe. pos i 
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Y How to make Syrup. of V' Solets. | 48 
+ Boyl fair water and ſcum it, and to every: 
| ounce {c- ſcun'd and. boyP'd, take" fix quar»! 4 4 
}. Er of the blew Violets, only ſhift chem! | © 
+ as: before nine times, and the.laſt. time rake! |. « 
- nine ounces: of Violets, ;let- them ſtandbe+']. : 
| Eween times of ſhifting twelye hours, Ke #I.0 
W. S 2:0 5 Ing A 


; << - 8.” - 
, RS EY -- 
» ” Fe 8 KEE <p 4 
Ty. EN OE RY 7 
I" _—__ 4»; $5. FS ah. , T.- 
ES SI rs =P EONS + n 
>. 5 Le OE oe 


IH SO 
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6” ""ivawand Maid. $2" 
1 ing the Liquor ſtill-on hot Embers, thav-je | 
| may be but milk-warm, after. the firſt ſhifes 3 
F iog 'you-muſt ſtamp and ſtrain the laſt nine -} 
nF ounces-of Violets , and put in only - the © 
» | juice of then, then take to every pint of<" 
| chisiLiqubr thus: prepared, ' one pound 'of = 
1 | - Sugar finely beateny/ boyl it- ant keep "it ſtirs * 
| ting tif all the Sagar be melred, which! yow :; 
muſt do if you can before it boyl, Ger Ines J 
- | boylit up with aquicKfire. F 
To  ' To make Syrup of Roſes. 
; | ©- Take Datmask Roſes* and- clip off -t 
white of ' thein , for every pint of wt, 
take: ſix ounces of Roſes; boyL your' water, 
| frfſtand ſcum it, then let them ſtand twelye-? 
| hours, wringing out the Roſes and putting 4 
| Innew eight” times,” then. wringing out hey 
_ haſt; / Put in the juice of four! ounces Only 
K | ſo make 1 it up as before. © /- © 2 
To'make Syrup of Colesfuce;) D go 
Take the leaves 7of Coltsfodt- and . wal: 
them-yery cleatty thefi- wide* them avith 
clean cloth leaf by leaf, then dry-them wal 6 
| with a cloth, then beat them in a mo ar_. 
| 2& put thear in a' ſtrainer?, ——_— 
4 the ſaice out 'of 'themand | PHE: it 'into'ghailts,”? 
and1et it Nand* in thein "to ſettle 'all Nighty” C 
| the next. day-pour out' the cleateſt oF Ng 
|- JFce from - the grounds into -a clear Baſon,* 
1. rok take for every Pin thereof a pound of 
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oY 
| l - By: the aforeſaid rules and direftions, you 
& may now make -moſt ſorts of Syrups now .in 
2; uſe, as Syrup of Worm-wood, -Betony,Bor- | 
hs -rage, Bugloſs., Carduus, Chamomil , Suc- 
= cory, [Endiye, :Strawberries, Fumitory, Pur-" 
8 flain;z, Sage, Scabious, Scordium, Houſleek 
= and the like. | >, 
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WW Thus having given you ſomeſhort diredti- 
1 ons for Preſerving, Conſerving, and Candy-+ | 


—_  —— 
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ing, 1-ſhall in the. next place give you ſome | 

rules and: direCtions, ;how you may attain to |. 
1092-55108 
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write 2 good legible Hand. _ _ 
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Its ;  Servantahid. 23 "4: 
4 Diredtions f or Writing the mo} Uſual. | 
% and_- Earl Hands for Women ; as | 
em| Mixt hand , Roman Hand \, and bi 'Y 
ing]. talian Hand. & 
ng). | bt 
e:| 'pefore 1 come to give you full direttions 4: 
Allfor- the writing of the-aforeſaid Hands, "1 Þ 
Uſhall give you ſome, Inſtruftions how to | | 
Plnake 2 pen, -hold a per,how to'ſit- to wag 
together with ſome . other neceſſaries toy Dr; 
Ioriting. oo Þ. 


Bar How 0 bat a tou. t Fr 


Having a Penknife with a ſmooth, ain" 
| harp Edge, take the firſt or ſecond quill 4 I 
U | 2 Goole wing and &rape it, then bot. it-in 1] 
*) your left hand with the Feather end' from | 
+ | you, beginning even in the Back; cut <_— 
| piece, off ſloping, then to: make a flit er er | 
. | the Knife in the midſt of the firſt cur, put in; 

2'quill and*force it up, fo far as you' deſite | 
'theſlit ſhould be in "length, - which done; my 
- | aplece ſloping away'fromi” the! other haves 
” | bove the fs and faſhion thenib'by ct = 
| *off both'the ſides equally dow / thew'y pla ce 
| 'thenib on the tio? your left- hand't wimnb, - 
| and to. end it draw the edge into it flantis = 
- and being halfrhorow-turn"the edge" all " t | 
doriright atd cut it off” i Gb 
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| How ro hold Jour "Pe | 
208 Hold the Pen jn the right hand," with t 
${1.38 tolloir ſide- downward ; on the- left iS q 
0H Place your Thamb* riſi ing in joynt-, on.thif 
left fi FA your middle finger. near half an ind} 
trom'the erid of the Nib, and your forefinf- 
_ ger-on' the top, a ſmall diſtance from yout)0 
Thumb. | « no 
_  Howtoſit to write. _ke 
Choſe: a;:foreright light, or one thatſ® 
- £omes onthe..left-hand x hold your head 3 upjen 
*he diſtance of a ſpan from the. Paper, when [* 
"you are Writing hold not ybur head one 
> way or other, bit look* right downward 
- Drawn your right elbow, turn your hand|. : 
,.M outward aud bear it lightly, gripe not the Sl 


h gd tO, bats ih F-- hand Bay, fk 


! $ "In your Ink. be thin, ſuch as may fealpl 
| -xan; from the.Pen, let the Paper which.you|-, 
l - Write. on! 'bewhite; fine, and well-gumm'd,|"! 
| jack procureairound Ruler;: for: «Ft: 
WY Fo _ flat-one, 4t: your firſt writing xt 
if” -dotble Hake ith' 2.quil'cut-forked- rhe? 
= depth of your intended letters, or/elfe i : 
IEF 2black: lead Pen: Rub-your- Paper light] A 
i Xcigh £80-ſapdargck theaten fine , -and tyed: þr 
WF: upin a linen cloth 5 oudink make the; yo iS 
LE IC bs þ F+ 


: fs %; [ SS IX; ; 25g f ; D 
£2 -_ ; on ” ' 4 7 F op £- 2 © ; 
"EZ es \ Fa ; 7 


I —_ "Darwin Baid. 28" 3 
pe xer bear. ink a and the Pen run more 
G mooth. S 


h l; ireflon for Writing of mixt FT 
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In writing of this Hand, I would adviſe 
dyou to a Pen with aneven nib, a long flit;and 
Jnot too hard; rule double lines that/you' may. 
AkcepyourL Lettersevenat headand foot. wm 
a walte Paper under your hand, where-" 
agjoatotry every Letter before you writeit fair, 
aqlat the firſt write ſlowly and carefully., dili=$ 
Jeently mind your Copy, and obſervethe true A 
14 roportion and Agreement of Letters. 
id Firſt, in their Compaſling, as thea, b, d, g, 3 
lo,p,q. &c, which muſt be made with equal | "2 
Whites. 22 
”] Secondly , In their lengths and em. 
4 keep them even at head and foot. 
* |. Thirdly Keepthe Stems of all letters to an 
equal heighth. 
{ Fourthly , Letall incline one Way) to the 
4 right hand or to the left. 
'|. Fifthly,in making all heads of long Letters{s 
"lbegin them on the left. fide, then turn your: 
wen to a flat, and draw it: down ſmoothly og”. 
Fie-right ſide. 
- Theſe Rules well obſerved, will be ſuffici- 
ft for this Hand;therefore 1 ſhall ye th, - 
[give you . | 
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Direltivns for? the Roman Hand. 


Whendouble Lines are ruled, and ever) 
thing ready 5 with an indifferent ſize Pen} 
# wellcut, firſt i imitate the ſmall 1, n,and 0, q 

| longrill. you can make them well: then Pre " 
'- ceed to make the ſmall Letters that bear re } 
: ſemblance ane to atiother, as c, e, a, 0, 8, af h 
; _ then the b,d,f,h, k, 1. and A. which ſ\tem$;” 
\, orBody ſtroaks keep often equal height. 


Are 


Ti 7% ©. Direttions for Italian Hand. {le 


"Since the exatt- writing of theſe Han dy - 
s *” Jepends wholly on the form of an Oval, 
E - would adviſe _on to. uſe your hand to th 


"EY 


taking of a arger and leſſer Oval. Thil- 
- Hand muſt be written with a Pen that hat” 
-aclear long ſlit, and a long ſmall nib ; 
- the Hand in writing hereof muft be borf 
3 and freely. . In your imitation, off 
e the rule for likeneſs of Letters delivg}._ 
red intheRoman. In Joyning you _mulſt i} 2 
niteall ſuch Letters, as will naturally joyn,bÞ* 3 
ſmall hair ſtroaks, -drawn with the left Col 
-Ner of the Pen; and imitate the Copy. - 


3 £ » Here place ;the two Plates. 
Lihall now give youſomedireCtions,whery ” 
- by you may underſtand ſo mach 'of Ari nf ba 
20h as is 'neceflary for k ing- your. Aq- 
P IE N ry tion nds ul hoo | 
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part of Arithmetick.” 


hat 


ſer d 


Of Numeration. 
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_+ This Table harh nine places, and in-everf+ 
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_at the ypper end of the: Table; fo that bÞ: 


F. Yeo 

= and, | 
| dredtwenty two Millions, two hundred twen| 
F tytwo Thouſand,two hundred twenty Twp. 
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one of them are {er the value of each figur} 


this you may learn to expreſs any Number 


Every figure hath its denomination>; as onf 


Unires, another Tens , another Hundredy 
&c. Sothat if you would number” the firlþs 
line, which are all Ones, you muſt begin withy 


. the firſt figure on yourleft hand ; look oveſ- 


headof it, and you will ſee its denomin}k 
28,which is hundreds of Millions: you mulfs 


therefore reckon thus, one hundred and ele| 


Millions, one hundred and eleven Thouþ-/ 
'one hundred and Eleven: Two hynf* 


b- -and ſo of any of the reſt of the Figures. 


- Thus much for Numeration, which ſhewſ: 
you the place of the-figures. The next thing 
you muſt learn is Addition. which ſhews yol} 
the adding together of figures... J 


+ ad WS 2k Gs O > ha. ON IT. OE > OS. BF. 
$75 - A a AC -» EE IDO Fl ods ia Ir. Ide ET LB i Ln 4, COR Is "FG 
= 3 y : ” F.. 3 Dig © EEE ae aa W SI AgtS x Re 
- oy a + » 9 © - 4 % 4 YT 
wa - s s G / P > 
N : - »> % "x 
6 x - £ 50 L 
a ; ..% HE” _ J LR 4 , . 
” - % 
D g _ " 
: | . ; 
: 
| 
— Pg 
. 
F - 
< 
£ [ 


Of Addition. 


E 


ON '2 Diftion is that, part of Arnie. 
ZY which ſhewsto Collect or. add Fr | 
ir Lum: together, and"to expreſs their Toral' / : 4 
vIt Fralue i in one Sum. D A 
Ve =» As for example . ſuppoſe you: had Jisbars 3 
ng | fed for your Lady ſeveral Sums of Mary 3, I 


J ſas, | Fu 
wi” For Sugar. 7 
lh”. - For Oranges. — 
vo \ For Linens. EL 
Wy | In it.--5-: M.- 


yol- Now, to know how _ the Toral « F 
. | thisis which you havelaid out, you muſt add” 
4 them up together; beginning at the bottom, = P 
1] fay,2 and three makes 5,and 4. is 9;and 5/is 14 Ls 
-] So that it doth appear that the Total. Sum-.: 
| which you have disburſed, is 14 ponds 
4 therefore make a ſtroke at the bottom, and * 
1] ſfetdown 14 underneath, as you {ee in the © 
| Example. 62S PR I. 
Thus much may ſuffice: for pounds alon 4 
q 'bu if your disburſments conſiſt of pounds, . | 
[- B 3: oo 
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ww  TheCompleat © [ 
{ - Thilings, pence and! farthings, you muſt 6 k FE 
itdown after this manner. | = 
_--Iuth. S. 4-3 + 
For Wine, nas, 12 ©9— -$5 
't 


-. For Oranges, O I —03 —— 
EE FOr Lands,” I —_—_D— 
For- Sugar, 3 ——09 

For Quinces 
* - For Ps O— ba 
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N 
4 "tc ln this, you muſt know. thi - 
E.. your tarthings make one Penny, twelve pench 
- make one Shilling, twenty Shillings makg: 
=. orePound. Therefore, in the fitft place ad( , 
- , up the farthings; ſaying, 2 and 3' makes SW 
; and t186,-and 2158, which is all the nums 
- berof farthings ; you muſt therefore ſay, 
| kn make two pence, which' you mult] 
"carry to the. next Row towards your - 
” hand, which is Pence; - ſetting” down. 
Cy pher or round © nnderneath the farthi al 4 4 
"*Fecauſe there doth remain no odd: farthingy < 
© Now add up the Pence, ſaymg, 2 which you] 
I carried, and is it, and3 is 14, and 4 if” 
E218, and II 1s 29, and 2 iS 32, ard 9 is I 
ET hen ſay 41 pence make three ſhillings, 5. 
© pence, therefore ſet the 5- pence underneath 46 
| he Title Pence,” and carry the'3 A 


TY 


- 
. Th Ek GO > h 
4 + 6 
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e next row on in your left hand, which is. thil> -- 
1: ings ; ſayin Mn which [carried.and 71s 19,and. -; 
IF 1S25, 9s 34, and 2.15 36, and, 17 18. 
bb F:;, and12 is 65,: Then 2y65 Dillngmake. 
_—Fthree pounds, 5 ſhillings ;., which 5 ſhil 

4 gs ſet-down under the Row of Dies ad > 
1 carry the three pound to the next Row onthe 2 
—#.left hand , which is pounds; ſaying 3 which-2 
—F larried and 1 is 4, and 31s 7, and 1.15. &, - 
q and 7 is 15; which 15 ſet under the Row of 2 
. pounds :-and then youSwall plainly. fee, £] at-. 
| the Total of what you have Liurled on COL ne F 
| to fifteen pound, five ſhillth; 5 PEne 
ce -Now to prove. whether yC Do ui be - rig hr" 
ke added or caſt up, you. muſt cut - off the” UP+ ; 
dq * permolt line, With a [0K JOE nay. 
_ feein this Example. 


t | 


"=f 


- Then caſt 1 up 4 is lib. vi i: cot 2; 
Ir- _ .to bhat: \ o7 © | 12 _ | op o88 


00" + 0 
OT 02 
03 09 
ot? "20 Be 
ofs) 0 ASTM, 


ven pence , - half pen- Wn my MEI”; : 
ny; which ſet down «77 x nay, 
| underneath your Total Sum: Then add o ha 
1 Sum with the uppermoſt line-you” cut off: 
(ij andif they: both make the fame ſum! So 
0. pos , the Sum is-right calt- UP. ther=. 


ko A -2 
CET 


74> _ TheCompit F; 
- wiſenot, as you may-ſee by. this example j 


 for-ſeven pound.twelve, ſhillings, ſeven pena 6 
| bal Penny , added to the uppermoſt lineY | 
which is ſeven pound, twelve ſhillings; nis 
| Pence, half Penny, makes the total Sim 
- which. is Afteen pound, five ſhillings, five] © 
- Pence. 

Thus much for addition ; ; the next chingl,! 1 
; you are to learn is Subſtraction. 


ly 
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Of Subfrattion. 


His rule teacheth you to Subſtfatt aleſ. 

F E ſer Surhmfom a greater, and then to 
| know what remains, as ſuppoſe your Lady | 
| arder you-to receive of John Jones, an hun-} 
t dred and twenty pounds, and. then to pay | 
| $0 Goodman Stiles ſeventy five Pounds, how ] 
* would-you know what you; have remaining in © 
your Hands ? Todo this you «muſt firſt" ſep; 
| down the greateſt Summ, then underneath 
{the tefſer Summ* Asfor Example ; 3h 

* "Now, Suffratt the | val 
le efler from-the grea- Received 120* 
ter, then you will ſee Paid | 75-1 
E what remains, which*s _ 2 
you muſt do thus: [Rewaing, 45 4 
(Say 5. from © I can-.*. | 3 
znot ,- but 5 from 10 afid. thane: remains 5.1. 
5 "hen ay one which 1 borrowed and 71s 8. 4 
CS 8 8 from 


N : 3%: 
3's * ny, 
Ty MY x 8 a; 


ry; p I dred and twenty pound, and pay away. le"; 


4 your Lady at ſeveral on Sums. of cos 
ng |. 
| FI following,” A - 


1 I 324——00= 


} hundred twenty four. pounds . and. cleve n : 


Won under the 7 as you ſee-i in this examp l Cy 2 
{ So you may plainly ſee if you receive a hun-: ? 


7 venty: ye.pounds, you mult have Sy s. 
in your hands forty five pounds. . 
Another example, ſuppoſe you receive for - 2} 


Received 


Which added up together inakes thre 


pence. Then ſuppoſe. — 
you. have paid ,..ont. . lib. hs ; 4d 
theſe Suns followi ing; . Pai.127 =—1=—064 


- which added toge- _ * 49-0264 


© ther , - makes. in. the 32 ENS, 


Total that you: have 
Paid ,”- two hundred . 
fourteen pounds, ſix . , hor 6 _ 
ſhillings and five.pence, . 
Now. to. ſubſtra&t and know Sh youg 
have remaining, ſet down the Total of whe 
B .E | 


" +you have neck and Ahehath che Td 7 
_ Half *'what youhave paid, thus. . 1 
Thenfſubftrat,fay- ok «4 
"ing five pencefrom e- j os -olf 
b>- <leven Pence and there. —_—_ - 109 140 dl. 
q remalus ſix pence,” which ſet down underthy: 
Pence ; thenfay ſix ſhillings from, rough g 
cannot, but take 6 ſhillings from twenty and} 
there remains 14 ſhillings; then go to-thi ; 
=] ounds and fay, onethat I- borrowed and 4 
5, on, 41cannot,bnt take 5 from 14. £ 
Bane aaich ſet down right anda 
Fir the} pounds, then ſay one that 1 borrowed ( 
4 "and one is "4 2 from 2 and there-remains ne 
E [otkivg, which Tet down under, then ax 
| "from 3 and: there remains one, which g 
, down right underthe 2 ; Sa you will plainly 
Fg, there remains. one hundred and - ning a. 
punds, fourteen ſhillings and fix pence. ' Now| 
for x proof to kthow- whether your: Sum: 
So oh add the two .lowermoſt lines | togsl. 
: "ther, and if they ,produce the Tame figureq 
2 which the uppermoſt line hath, then is your 1 
Sum Tight and not otherwiſe. | 
'Thvs have Tbriefly and plainly ſhown; you 
| ſomnch of Arithmetick, as is neceſſary for 
- your keepinf arcount of what you recetve| 
—anddisburſe tor? your Lady, Maſter or Mis 
= ſtreſs. I ſhall now give 2a ſome Directions 
; "for Carvive. Fe | . : 
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' - Dereliins for C arving, 2 
of; T Shall inthe. firſt place acquaint yon withil 
+ & thoſe proper Terms that are uſed by-rhe 
N *curious in the Artof Carving. 
4. - Incuttivg upalbſinall Birdsit is proper to. 
nd L ay = h them, as thigh that Neto >. wy 
F thigh-that Pigeon: but - lay, 
4 - mince ; that Ployer; 


4 wing that Qual, 
[Wing that Partridge, ” allay th Dig 
I 4 |--untack that Curlew » unjoint that B 
wed) "figure that Peacock; difplayith 2t-© Tre ane ; di 
no-| *member- that Hern, -unbrace "that Malla 
7 2 2fruſt that Chicken; fpoil-that” Hen, 
ſe -"that Capon, Lift that Swan, reer. that G 
nly] *tite that Egg :* As to the'Fleſh'of prateg =. 
ay ie} lace that Coney, break that'Deer, leach that: 
"Brawh: For SEES | 
de d has Lampe y; \ſplat that--Pike;' fawce: that" 
3 - Phaice,)"and'; ſawoe that Tenth: og 
© Bream ; ſide'that'Haddock{?tusk*that BÞ 
ur} "bel, culp6n that: Trout, tranſon-that'# 
wu Þ tranch that-Sturgeon;' tame up Crab, 


"þ tir LobſtoryiSe.! «10 5149-29 I 
'Or We 7 ” 4 $5 8 >. 
Ve M1 =; 7 Homto lifts Swan... \ fngr 6s . 7 5H 


"Ye ber Tight downifithei middle-of it ; -# 
Breaſt, and ſoclean thorow' the oo rom 
4J the Neck to the- _ andfo. divideit ot 
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Fay in the middle, withoot tearing the bo 
- Heſh from-either part. Having laid it 1 be 
} the diſh with the {lit . fide downwards , let}. 
* Four ſawce - be Chaldron apart iff | fan} ; 
F ers. * 


fs 

_ How 10Rear or breake « Gooſes — 
£8 Ila 
” This muſt be done by taking off he i*sl th 
Ge thencut-offithe Belly-piece round] r: 
| to the lower endof the Breaft, lace her] þt 
do OW: n- with your-:Knife clean - thorow thel d 
breaſt, oneach ſide two Thumbs bredth from at 
A the Bees bong; 'then:take-off the NEO 4 
. each ſide with-the fleſh which you firſt lacedy] 1 
| railing 1 It. up:clear fromthe: Bone, then» cn wa 
..uÞthe Merry-thought,- and having eut uP.ps 'F 
- nother peice of fleſh; which you formerly. la-] 0 
* ced, then :turn-your:iCarcaſs; and; catvit. a+. . 
© ſunder,the Backbone abottithe-Layn-bores;| -y 
$ then take the» Rump endof the. Backbone, | 7 
1 and lay it. at:the fore end: of. the - Merry-] c 
{thought with the skindide upward,,;then lay | 
l: = Pinniog. 0n-each ſide contrary, ſet your | © 
egs on each ſide-contrary.behind- them, -that | < 

5 : the bone-end of the Legs. may ſtand up-croſs| + 
 in'the middle of thEdifh, andthe Wing pin- 
þ Urs on the ontfide of them, put +ynder>the 
' | ae pano oneach: fide, tle long Alices| 
feſh hgh you did cut; off from the Browſe 
Ws "2 pe 


ie bone, and- ketithe ends 1 rheet under the Leg-. A 
in bones+: | z 


= 0 : How tO Cit up a Toke or Fiſt wa: 
5 | To do this, you muſt raiſe up the leg very. 


{ fair,then open the joynt with the point of your ' 
ÞF ſharp knife, not yet take. off the. Leg, then 
| lace down the Breaſt 6n both ſi des, and 0 
" the breaſt Pinnion,. but take | it noroff, =| 
þ] raiſeup the Merry-thoughtbetwixt thebrealt - | 
1] bone and the top of the Merry=thoughty lace” 7 
el down the fleſhon both ſides of thebreaf bone, 
nj and raiſe up the fleſh called the Brawn, 2 turn» 
af it outwards'en both ſides, but break-Jit. Ot F. 
nor.cnt it off, then cutoff the! wing Pimiion®: 
-atthe joynt nextthe Body, and ſtick ori-each 
1-7 dethe Pinnioninthe place where you tur _y "oo" 
. out theBrawn; but: cutioff the;:ſharpiendiaf. ; 
| the Pinion; takethe middle;jpiece-and- tha a” 7 
| will juſt fic the place, you/wdy=cut upa:Cipen” 
2] of Pheaſant the ſame way, but/be: road 
-| (cut notoff the Pannion of your Capon,-butj in 
'-| the place where you put the-Pinnion! af rhe 
"| Turkey; place there your divided Gizard,ons: 
L 
; 
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How ro aj iſmember 4 He. : pens core 


"Todo this you mult take off both the leg gg 
| and lace it down the breaſt ,” then raiſe y Pp. 
| 'the fleſh and take it clean ofF- with the:Wns 4 
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- The Compleat. 


nion; then ſtick the head in the Breaſt; ſer * 
Pinnion on the contrary ſide of. the Carkdl 
and the Legs on the. other. ſide, ſo that thi 
- bones ends may meet croſs over-the Carkak 
andthe other Wing croſs over upon: the to] 
> of the Carkaſs. 

4  Howtounbracea Mallard... 


Raiſe up the: Pinnionand theleg, butt: tal kt d.1 
them not off," raiſe the Merry eie . 
;; Shekel: 3 and: lace it down: Sppngly,o0rd each 
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LE dethe Breaft with your Knife. «I. x 
t $ How fo unlace 4 Coney. ns $ 4 


vita doing this you muſt turn the. Back dow 
eds and cut the Belly flaps clean off. fror 
' the Kidaeys,” then putiin'the point 'of your] 
" Knife between the- Kidneys, and- looſen t 
"fleſh from each:fide the [Bonez, then iukrg up | 
= of 'the/Rabber. and cut: it! croſs be] ” 
tween the Wings, and laceiit:down-cloſ& by 
the: bone 'on each ſide;-then open'the fleſh. 
| from the bone againſt-the Kidneys, and put] - 
-:the log: _—_ ſoftly with your hand, but oladh 4 
It not thenthruſt in your Knife betwixzt] * 
F. the Ribs and the Kidney, flix.; it. out, re ky | 
F "che legs cloſe together. WE 0 


How to allay a Pheaſatir. | 


- To dothis you muſt raiſe his Wings and| - : 
OI begs] 
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Ras o — as you are before = 
4 1 the diſmembring a Hen: . | 


1 To diſplay a Crane. 


aid - 
to [- In doing this you muſt unfold his Legs rs 
4 cut off his Wi ings by the joynts, then take up... 
- his wings and Legs andſawcethem with Pow 
«defof Ginger, Muſtard, Vinegar, and Sale." 
You may diſmember”a Hern” in the fame. 1 
= manner, and ſawce him accordingly... 3 
> a ; Thus have | given you- ſome. bore nt: 
: neceſſary direCtions, which may qualifiepap 
p | fofthe waiting upon a Perſon of Honour: 


F {=o »f 


Ul | Divi yu jak who- ob My, F 
” Houſe-keepers "o TOOuy of 1 74 


nour or Quality. 


"Hoſe Perſons, who © would w_ M 
+ themſelves for this imployment, mult 
-in heir Behaviour carry themſelves grave, * 


-folid and ſerious; which will RO 


.thebeliefs'of the Perſons whomhey gy 


ſerve, that they will be able*to govern a Vas 4 


ey well. F vey moſt endeavour to. gain ug 
WE; : Compereney 


Y competent Loads - in rrnang: Conf ith ar; 
- ving,and Candying, making of Cates,. alle. 
manner of'Spoon-meats, . Jellies and the lik m2 
Alſo in diſtilling af manner of waters, The eW- 
mult likewiſe endeavour to be careful in 10 * FA 
- Ing after.thereſt. of the Servants, that evenly 2 
| one perform the duty in their, ſeveral places anc 
- . that they keep good -hours-in their up-ri 1Þ | 
and lying down, and that yo Gogds beeithelfje 
=\ Fo orembezelled. They mult be cars cel 
alſo,that. all ſtrangers be nably-and SN : fn 
1y aſed in their Chambers, and that yourMatlye 
” teror Lady be not diſhonoured thrbugh me 
þ - lect or miſcarriggeof Servants. They: muk Ul 5. 
b Aikewiſe endeavour to have a: compery nt i! 
knowledge in Phyſick and Chiurgery, that 
they may be able to help their maimed, i. 
” andindigent Neighbours; for commonly, 3 ally « 
| goodand-charitable-Ladies make this: a" par 
E of their Houſe-keeper buſineſs. | 


4 


Ti 
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- Diretlions for, Diſtilling 'f ac Þ | 24 


: 


Xt = : . - T, 0. make Aqua Mirabilis.". 


| | . 2ke: three pints of While-wine, of 41 

4. qua Fite-and juice of. Celengine, of: J 
| each Pint ;- one- dram of Cardamum, ane; ; 
: . dram} 
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beds a dram'5; of - 


p- . . o £ 


ol flower. Cu 


Seth not the Bloud to putrifie, neither-meed: 
Ele or he to breath a Vein, : that uſeth this @x- 
Ghcellent Water often. It curefh the Heart-burny - : 
22nd expelleth Melancholy and 'Flegm, it ex-" 2 
*nrelleth Urine, and preſerveth a good Colour. 
$n-the Face, and ivanutter Enemy to'the Pal- 1 
Mie. "Take three i poonfuls of it at a tiles, 2? 
WHMorning or-Evening twice a week. 23 8 
' RI | 'S + Z; 4-8 


To make Dr. Stephens his Famous Water. 

' IG | ton <5 he 
t] Take a Gallon of Gaſcoin Wine; of Ginger; 
46alingal, Cinnamon;/Granes, \Cloves, Mace * 
1 Natmegs, Aniſe-ſeeds, Caraway- ſeeds,Coris 2 
*4ander-ſeeds, Fenil-feeds and Sugar, of every. 2 
Jone/.a dram;z then take of Sack and: Ale,'a= 
"quart - of each: of Camomile,” Sage, Mintz” 3 
ARed-Roſes, Tyme, Pellitory of the Wally. 
2 wild Marjoram , © wild Tyme}, Lavender, 
Penny-Royal,Fenil Roots,and Setwal-Roots, +2 
4 of each half a handful :'then_beat'the Spice 2 
4 inall,. and. bruiſe the Herbs;and put all-roge» = 
er into the Wine, andſo let ir-ftand ſixteen” 2 
wo . Tr hours, 2 
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* hours, ſtirring it now and then ; thendiſtiljaj 
 - in aLimbeck; with aſoft fire. Put thefin 
# _ pint of the Water-by it ſelf, for it is beſt..Þle 
_ » The Principal uſe of chis Water -is againlFle: 
allold Diſeaſes; it'preſerveth Youth, comf+ 
forteth the Stomach, cureth the Stone, af*. 
what nature ſoever, ufingbut two Spoonfull- 
| Infeven days. It preſerved Dr. Srephem: lit 
ten years Bed-rid , that he lived.to nine” 
| eight years. .- 
| An excellent Woater for the Eyes. 


F -.Takea new 1:id Egg and roaſt it hardſ's 
- theticut the ſhellin the midſt, and take ol 
- the yolk, and put ſome white Coperas whallſ-d: 
+ the yolk was; then bind the Egg togethaln 
- again, and then let- it lie till it begin to: a 
 AaWater; then take the white forth from| w 
- hoth des the Egg, and put the ſame into V 
| glaſs of fair running Water, and fo let t'$ 
F ſtand a while, then ftrain it through a failf a 
| Linen Cloth, and keep it cloſe ſtopped in* 
* glaſs;and therewith waſh your eyes morning” 


a 


'. andevening; | 
IJ "©... 70 make an excellent Plague Water. 


+ Takea pound of Rue; Roſemary , Sags] © 
> , Sorel, Celandine, Mugwort, of: the | top*f 
- of Red Brambles, Pimpernel , Wild .Dmaj'$ 
 -gons,' Agrimony-, Balm, Angelica of ealſ# 
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ug 3 pound Put theſk Gnogechy i in 2 pot - theh. _ 

sþ Ifitwith White-Wine above-the. Herbs, ſo < 

4 $Jet it ſtand four days 3. then diftil it In an Ar : 
Jembick for your uſe, | 


TO make an excellent Shr feit Wa: | WE 


"Take Celandine , Roſemary: Rue,/ Pel- I 
mn aþ-itory of Spain, Scabious , Angelica z Pim- | 
1 pernel , Worm-wood”, Mugwort', neidnycl 
1 Agrimony , Balm, Dragon and Torimen- 
| til, of each half a pound; ſhred them ver! i 
4 finall, and put them into a parrow mouthe( 
pot, and put to them five quarts of White- 


CE) 


F es 
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WWine; ſtop it cloſe,/ and Jett fland, three 13 
No hs and nights, ſtirring it morning and eve» 
- then take the Herbs from the Wigs, 7 


W neg diftil them in an ordinary Still 3-:and © 
;} when you have diſtilled the Herbs, diſtibthe 
4 Wine alſo; wherein is Virtnefor- 2 "well 
M*Stomach. Take three or- four pn at 


Ut any time. En 
y : -* To make Angelica Wa altr6-F true 4 


] Take a handful of Carduus Benedictus > 
{ anddry it ;. then take three ounces "of An-.. 
relica Roots, onz dram of Myrrh, half. an * 
& ounce of Nutmegs, Cinamon., and Car 
four Ounces of each, onedram and anhalf of + 
© Saffron ; of Cardonious , Cubebs, "Gallins 
"pal and "Pepper , of each a quarter of an. 
Þ  _ - ounce "2 


©  Hunce, two: drams of Mace; one dram- lf [> 
7#1-q-yows ; of Lignum Ales, Spikenard, Fun he 
- -Odoratus;, of each” a dram ; Sage , Boragelth 
. Bagloſs, Violets, and Roſemary flowers, tl 
”. each half a handful - - bruiſe them, and Steef 
them in a pottle: of Sack twelve hours, ail. 
— diffil; it as thereſt. *. : 


To make AMint-Water.. 


Take two parts of Mint, -and one part of of 
george: two parts of Carduus ; pt 
jp able into. as mych new Milk as will ſoak bc 

5 Let them infuſe five or ſix hours, thet 'k | 
'- diſti it as you doRoſe-Water ; but you mul} © 
| often take off the Head and ſtir the Watet| 
well with a ſtick... Drink off this Water a] 
| Winegla full at a time, ſweetned with] 
. White Sugar to your Taſte. 


To make a very good Cordial-Water, 
without filling... "-" 


2 _ Take two quarts of Brandy, and- keep it 
« In a great Glaſs with a narrow rmopth ; put] TC: 
Bikes it of Cloves, Nutmezs, Cinnamon, Gin-| \ 
| ger Cardamum-ſceds}, © oriander-ſeeds, A | 
- operating Eiquoriſh:, "of each of theſe hall. 
an ounce bruiſed; Long Pepper. and Gray 
.. ofeach one dram bruiſed , Blecampene 0 Ig 
quarter of an ounce bruiſed - Let all-t 
£4 EP into- the Brandy a fortnight: : then poil I 
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7] Ser ant Maid. @ 45 
f it + ont into. bs Glaſs ſoftly, ſo long, as a 
4 ; bb runclear : then. put - more Brandy -int 
the Glaſs where the Ingredients are , andler, 
L ', that Itand three weeks; and-ſo long as you . 
of find there is any. Strength in the Ingredi nts, T, 
{ till put in more Brandy, and let it ſtand. & ; 
| ery time longer and longer. Then take your / 
Firſt two quarts of Brandy which you comers 
| | off;and put in it four ounces of white Sugar= = 
ap card's and ſo... much Syrup of Clove-Gillt - 
i flowers as will Colour it, with ſtore of L eat ee 
i Gold : give two ſpoonfuls at -a time. It js 
=} caſe of any llineſs 'or- ono 
rive out any infeCtion*and venomous Hu-" 
; | mours. : ww -Y 


>.» To" make Pogey Water. 


Take of Red ' Poppies four: pound, put. to 3 
them a quart of White-Wine,, then <6 3 
- them-in a common' Still ; then let the diffi: 
ed Water-be' poured upon freſh flowers, and # 
. repeated three times; to which add two Nut-1} 
megs- ſliced, Red Poppy flowers, a pugih + 
White Suzar two ounces ; ſet. it: tothe reto 3 
-| giye ita pleaſing ſharpnefs, and yo IL ay 

cording: toyour taſte. POS 


To make Roſe-Water. : [ 


» Stamp the Leaves.,” and firſt cit hh = : 
| ics as diſtil the leaves 5 and: 1 


you Ed: more erith one e Still, thailC 
| others withthreeor-four; and this Water k 
* every way as Medicinable as the other; {erg 
© hg well ia all Decoftions- and Syropu 

| chongh it. be-not. OR ſo plating 

- the Smell. E. 2 


To make $ pirits of Roſes. 


li 
> Bruiſe the Roſe in his own juice, 2ddlt 1p If 
| thereto being temperately warmed, a con-\ 
+ venient Proportion, either of Yeaſt or 19 
ment ; "leave them a few days to ferment, bl 
{Hlt they get a ftrong and heady Smell ne r] 
ke to Vinegar ; then diſtil them.,” and draw 
to long as you find any ſcent of the Roſe tol 
come; then diſtil again ſo often, till you} 
| have purchaſed a pertect Spirit of the Roſe. 
” Youmay alſo ferment the juice of Roſes on-4 
TE and after diftil the ſame. | 


'To makg an excellent Water, E. 1 "on 


Which comforteth the Vital Spirits, and a 
; I hthe inward Diſeaſes which come of }1 
p - as the Palſie, Contrattion of Sinews; 
| aſs it killeth Worms, and tomforteth the | 
Stomach; ; it-cureth.the Dropſie, helpeth hes 7 
= Stone and ſtinking Breath, and maketh one 
pw oung. 
T To "make this Take a Gallon of Goſeoi 
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ha ( ores, Aniſe-ſeeds | Fenil-ſeeds; tans. ww 


n ds, 'of each onedram : 'Then take $ 


ſer "2 Mint, Red: Roſes, Tyme, Pellitory, Supe, , 


ps mary, Wild Tyme, Camomile, and Laven- --: 


Ftimes ; then diftid it} wi 
Jieep the firſt Water, for it is beſt. 


Gallon of _ you muſt not take above ; 4 
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A Directions for the making 0 # fie __ 48} '2 
he. choiceſt ah 6 in Piet and 3 
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- A Receipt for an RY 


| tof der ; then beat the Herbs and Spices ſmall,” ? 
nd put it all together.into the Wine,and let 
Jic ſtand ſo twelve hours; ſtirring it divers 2 

ith 2 Limbeck, and 
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PAke the Root of a blew Lily, ſcrape i it 
clean, and ſlice it, and lay itn ſoak al 
Jute in Ale; and in the morning ſtamp. its; 
a7 and. ſtrain it,and give it the Patient to _y 


of | loke-warm, an hour before the Fit cometh. 
$; 1 , 
| To care. Quartane Ape... 


x ome -fmall-Beer and quench it | 
#1 \ hen the Fit is coming, let the D; calc 


0 


4 trinka __e a2 thereof; and-anothe " 


Tow i : 
TSF 


Take a white Flint-ſtone and let it Hen: £ 
|: [+qaick Fireuntil it be--red hot then take» 


. 


Jo 


443, 
$ oo” 
4 AY "4 
* 


48 - TheCompleat - 
-  inthemidſtof the fit.; Let chisbe Gomes foul y 
b | _ ſeveral days both-:in the fit,..and when the; 
"Is COminge, Thisis accounted ; an excellent] ad a; 
Avery good Receipt to Conf ort the 
Stomachr 


Take two ounces of old Conſerveof Redlyj 

© Roſe,and of Mithridate two drams ; minglWii 

- them together, and when. you are, going td.) 

|. bed, eat.thereof the quontity of -an Hale] - 

Laut. «This will expel all fatulericy,and windif+ 

" neſs of the Stomach 3 drives away raw Hy J= 

- mours. and venomous Vapeurs ; helpeth «zz 

_ geſtion, and dryed up Rheum, and ſtrengrlſa ih 
0eten FI ſight and Memory. 4 


To cure Ccorns.. 


E Take Beans,and chew them in your Mouth ly 
-—and then tye them faſt to your Corns 3- ,ndithy 4 
Sen help. Do this at night. a 


For rhe Y ellow Faundiss. 


IS Take green white Onion, and makeal, y 
| "hole where the blade goeth out, to the big|/: 
KD Cheſnut ; then fall. the. hole: witlilhy: 
*Treacle;: being beaten with .half an. ouncehhe 
of Engliſh Honey , and; a. little Saffron | Tknd 
- indſctthe Honey againſt the fire; and roalliy 
"well - That the. Onion do not burn; - nd In 
Wael 719 
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en, it Is roaſted, ſtrain a Cloth © 
and prve the. juice; thereo © he's ik t thoos,, 

ob together,and it ſha a help With. _— 
pe95'+. For the Black Fqpd iſe... 4 
Take Fennil-ſced;Sage Parlly, Gnerddly! I 
ſect 2 like quantity: and make \Pottage* 
of with @pieceiof gopd Rn and eat? q 
other mear that day:0v! | o uYbaag boogel 
, of *Y 4 A For infettion of Þ Flight,” = EIN TY 
bl Take! A ſpoonful of Rimning Water;,”:a; 0 
Wanod quantity of. Treacle, tothe; bighels. ql "Y E 
WaiHafle-out: * Temper'all theſe roget hers! 2 
Hand heat! it-Luke2warmy': arddrinkiverery; | 
Ifour and twenty hours: : 


. For | all Feavers or Amues" in Surkings'd 


ly {Tak Powder of Cryſtal; and: ſteep it; in... 

and give it:the Nurſe: to; drin TY $ 

kethe Root of Devil's Bit, with A Wn | 
_—_ it about; the Child's _—_ 


e | [-  F or the Head Ach. - 
ig: Tak Roſcoe and ſtamp, hen ow 2 
allina Mortar, with-aJittle Ale, and let) 


ch, nem dryed, by the - fire to. a Pot-fhez he 
+ Jay it on the "Nagy! of WEN Neck! to "0m wy - 
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purine ck, Bios 
-Byrrage, Bugloſs; Beton 

arid an”; Sea bros 

Corrie egy 36 'umitory.:of 62 

| 7 handful, of Ivoryz!: Harry born: pa 
_ yellow Saunders of each one ounce, © Re 
© dock roots two ouncesPuſldin, Fennel, A 
| -paragusrootsofcact/anouncejofRaiſing hal 
x pound;boyttheſe very well-in:a'Gallong 
= Beer,/then ſtamp and: {traitf' them; -andipy 
| incoechves 'Gallons: OE: weve! Beer to: :0e | 
pd | bas. 


of gan Rectipy for the Dro _ aft ihe rhe 


I0f, CO 


Pate: tops of red Mint, of Tron gl 
ren Nettles , andredSape; : ob. :'etth crib 
-, Fall quantity; 2 ſtamp them; together. al 
F train the juice of them' into. ſome ſtale al 
-Thinuchas will ſerve to- drink morning 
_ FYening}. Do this for ten dapaeogethery © 
if pings WORe: ms cure. : We. | 


it "x 


E,: kf Toke green ht ha bhi nit in] on : 
Clean PL end ind take the aſhes J. 


them in a pint © Vt 

tereof be in - the, Wine 
fin the- Wine" "oh We ie deg 
*e Uraughts of 'the \ 


; af ing in the morning;the-ather at 


How to prevent the Tooth-s 7 ach. . 


Waſh your Mouth once a weekin o 
vine, in which -Spurge hath. 


'< you ſhall never be troubl S 
Fvoth-ach (T--* 249678 | 


> 
- {n_—_—_ 


6 ws 
uu 
- 
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et 
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"yoir Tooth be tollow and'p Ds 


nach, take ofthe! herb: Talley 
meeze it,. and; mingle-wheat. 
Ukthat iſſuethifrom: it; ivriths : is'-m: 
7% and /fill' the Cavity of: your 1 
4 : newith, and leaving it there awhile, 


it change it every two AANGY 35s 
T "0 clouds wweraes: it ſelf; 5: 


Y % » Fc * 
bu _ 
ny © & 


E, | The Compier/ { "4 
Fon. fix: pence every morning faſtin 
; "wh KK Pol: Wingo 3511 5 1 4 


4 "24 -WÞ i 


W 7 or the griping in the | 


Bo - TakeAnife ſeeds, Fennel-edd as; eric is s| 
Wpeberricn Tormentil, Biftoft, Balaif 
| ſtins , Pomegranate Pills . each one ounce}: 
*. Roſe leaves 2 handful boyl them” in 7 a ; 
| Brat it and add the yolk of an' Egg-,; it 

> Br: is of Laudanum diſſolved in the Spirit of al 

tie , in it for a Gliſter and. give R 
warm. i | 


_ ' Th be Plater of Plaitters. |; 
S >. "Take. of Roſes beaten to - Powder* twi 


t a ſa 
Fas, i©® 
; 5, A 


| pour and. an.. half ,- Heifers tallow rvg » | 
> pound and a quarter, -dry it with a gentle. : 
+ fireand cleanſe 1t, when it is cold, 'ſcrape'® ; 
Bo ; way the: droſfs from: the bottom, and n ne ” 
- in a;brafs Veſlel; then ftrew in theR n 

” by bandfuls;:and: Ric-it with a allen 

” tula, continually ftirrivg -it until it: bel 
4 Lived -and--melted, :then have .ready'a Þ} L 
F- fenof Pewter and init of water of Chatnoſ A 
© mil, of Engliſh. Briony- Root , and of Dal 
©  mask-Roſe-water, of each eight ounces wit [- | 
» Powder of falt of Womm-wood, Salt of Tay 
TE > Sy Salt 'of Scurvy-graſs, Vitriol, Caingl 

5. 0 |, Each -ONe OUNCE an a half, 


3. 2 i ana rmi until the -: 
eemingly ſwallowed.yp all th g Salt” 
S, continue-it ſtirring untiFthes 
z and thus work It till the Body? 
ol Deas E: Snow: then'let it ſtand a: momthi1 
al in. the: Water. covered from, :dult;, and when | $ 

[you uſeit lerit not come near. -any-fire ; by y 
þ work alittle at a time gntil it be as; white as 
Snow on. the Brawn of. your hand,, overs. 
| Gain your little ;Finger, 4] prong 3 1-00 ali fl 
-nen Cloth or Leather, for rhe _—_ Plai ailte _ 
1 inthe World, forthe Reins in all- ccidents 
E for. all. 'broiſes and "Mor: ;onch 

6. | 


fag *For the Falling Sie or C oral F Fi.” _ 4 


s +4 & 7 


th 0 © * Take the dung of aPt 
: 7 -and give Gn ch 6 
nel} aS-W1 e upon aſhi in 
off By Wa faſtin ing. agg 

For the Wormsjn Childeen > ZIP 


\ E w# £ - 


al 4 ake Worm-ſeed and; boyl It inBeer 0 1 
mol Ale, and: ſweeten/ it; with-a > Le es ni} 4 74 
ku Honey, and then let them drink incite ny 
0 SES OY" dry Cough... at 7 2 
Take Aniſe-ſeeds,. Aſh: fedsjai [Nils 


|; beat them to Powder :and-fi 
f each' a like TORRE Jn ben dapi 


vv 6 « 
: by + , 
'V + = 
: w < 
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34 'The Complear- 

| Ether in Bir water till it grows hi &,_they 

* Putt up and tet the patient take"theraq' 
morning and evening. | 4 __ 


ec +... For the Itch, 


Take the juice of Penny-Royal, the j jul 
* of Savine, Scabious, the juice 'of Sage , th 
- Juiceof Pellitory, with ſome Barrows Greall | 
| -andblack. Soap.. Temper all theſe and 'makf 
6 a Salve, and with it anoint all your. joynts." 


WT TD 5 For Deafneſs, #4 -aþ : 


'T ake Wild int, mortifie it ac ſquiee | 
it in the hand-till it rendreth juice , then'taky 
--i with its juice and put. it-intothe ear, chang - 
_ [It often , this will help the deafneſs if 1 he "lt 
erſon ever heard before. ATE MILE F | ;7 


W \ - 


at 


"Tone Ot of Se. obs, Pers 
yo any Ach or Pain. © 


Take a quart 'of Sallet Oyl, and: gl : 

thereto a quart of the lowers/of 'St. Foh 

£ "Wort well picked, let them lie therein 

* the Summer, till the ſeeds-of. that herb: be 

% | "rips the glaſs muſt be kept warm, eithal. 

"mtheSunor in the water all the Summet 

- till the' ſeeds be'ri pa, then put in'a-< _ ; 

Bhs St. Jobns-Wort ſeed, 'and fo let it ſtand” 
wwelve hours, the Ns being "ſs ope a. 


ops he PS 
AZ» 
; > 
h = "s 
% p 
A 


þ.you boyk che ol eight. hours, the: - 
> pot. full as high as the Oyl .1n- 7 
Iwhen it is cold rein it that the: ; 
n-not init; 5 And: o_ —_ it for. 


To make an Ointment mo any Won," 
or Sore, 


| Take two pound of Sheep ſaet. TT ' 
"oer: ſuet, a pint of. Candy: oy, a:quarts at 
of a:pound of the neweſt and beſt bees 
om them all together and" Rirring th 
1 well, and-put them to one ounte; of. Gs t 
1 of Spike, and half an - ounce . of the. Oc wy 
n þ hs Burras, then heat:them-again and 
hy 3 them all together; put it oÞ lnaGalpy ora ah 
keepitcloſe e ſtopped till;you have Co YI 
F ; } iothisi is anapproved ointment forany ws 
+ or ſore new or old. Os ad 
WE Cear-eloth for ol Aches. I a 


od... Fake Roſin 0 one pound;; Perreſin a qus I : 
Ml ter of a pound, as much Maſtick,: Deer 1s 
all et'the like, 'Turpentine: two ounces, Cloves —c 
4 bruiſed one - ounce, Mace 'bruiſed- two.c $] 
o- ch Sefrontwo Fm ve _ 0-: 
er 1. oyl -of Ghamonn,-ands: 
os BY for\your-uſe ;z'ithis-has mg —_ 
nd Woen nothing | elſe would. 


Ca 
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A moſt excellent Bulſun for Was, 
| and other thi ngs. 


| Takeof Venice: Turpentinerone pound, & [ o 
> - Oylof Olive three Pints, yellow Wax halfal w 
| pound, of , Natural Balſam one-ounce, Oylf 
E Of St; Gohns-Wort one ounce,” of Red Sau ; al 
| ders one ounce, "ſix ſpoonfuls of Sack ; cutf a 
[the Wax, and melt it-on: the fire, thank ; "bf 
| It catchon the fire ; take it: off, and purine k 
| 0s] cr to it;,.having firſt waſhed the Fel 
wce-Turpentine thrice with. Damask-Roſe 
-water; and having mingled -your-: Sallet 
- - Oyl with the Sack; put alſo:the Oyl to then 
and put; them:on the fire; 7 and-:ſtir- it i il 
+ a to boyl; for-if it boy!-muchy/-it* 
T1 over ſpeedily: 'then ſuffer it to coobl 
S: night or. more, until the Water and Win 
 be*ſunk all tothe bottom.: then make ſome 
Z | holes in the Stuff, that .the Water may . 
- Out of it; which being dgne, pat it ovet 
þ the fire. again, [hitting to it the: Baiſani val 
the Oyl of St; Johns-Worr;z andawhen'cit 18} 
* melted, then put-the Saunders: to-1t; ſtiriit' 
* well, that' it may -incorporate; and when| 
& -it firſt be begins to:boyt take it:of the fire, .and] 
ſtir it the'ſpace' of twoa-hours,till it:be: Sronny 
* thick... Thenputit up, and keepit ay 
{ uſe, as - moſt precious,xfor thirty 'or forty 
EIT. SOT more... 4 = | | 


$ 
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ith 7 good to \ heal any Ne inward 

al: vard being ſquirted wart into the in- | 

tif ward, Wound being applyed:to. theoutward | 

fl Wound with fine Lint or Lmen , an ng- 
bf all thoſe parts there abouts;if not only  taketh 

i} away the Pain, - but alſo. keepeth any + 
af Inflammation, and alſo draweth forth all "EC 0 
be} ken Bones, or any other thing that i 
7 putrifie or feſter-it, ſo that; the Brains oth _ 
&} wards, as the Liver, Guts, nor Heart be. not. © 
bf troubled, . it will heal it in four: or five days- 
G. —_ » ſo that« nothing, elſe. be-- wppiyed | 

| eunto. you -£ 
Ml ' >. It healeth any burning: or ſcaldi "and _— 
Or healeth alſo any bruiſe'or cut; being - firſk"s-" 
nel nointed' with: the ſaid Oy1, .anda. pics of _ 1 = 
X Linen Gloth or Lint dipt.in the Ring. - 
Mn Farmed and laid mnte the Pe it wt ea mY 


Is 4 4 3 
it 4 It is good —_ the: Dea oe | 
a1 Stitch. in the fide ;; applyed-thereto. wargn* - 
0] with hot Cloths morning-and eveningy,at_ 
a Jeb times: you may aſe 2 fe of an: 
ſ Bo þ It kelpeth the. bring of »mat Dag or x 

12 Pother beaſt. _ -- 14+ 155 "i 


. 
$ ww 
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gainſtthe Plague, anointind © 
| valy theNoftrils and the Lips cherewith- "an 
-. The morning before-you go forth. | - it 
L EX al: - Array a Filtula 6 an Ula 
never inany Part of the | 
_ q zapplicd  pforelaid is directed for 


\-B/It4 1s good againſt Worms or. Cankel - be 
|. ing uſed as ina cut; butit will require | tl 
- 2ger timeco help them. = 
$159. It is good- for one infefted with th 
| -Plagueor Meazles,{o 28 it be preſently rake my 
t warm broth, the quantity: of a quarter'd Hi 
* .atiounce four mornings 'vogether, and ſwe bs 
b, upon = 
20} It  helpeth digeſtion , anointing th 
-Naveland Stomach therewith when the pat d ot 
_xy-goeth to'bed, it will tanch any Blood'of'y 
great wound," by putting a Plaiſter of Li "fs 
- therein, 'and tying i it very hard. {12 2--: 1 it 
OW t. Takethe anicy of a Nutmeg lar 
Ack blood-warm and-- ſweat thereon , ith 
- bringeth forth-all manner of clotted Did 00 (in 
- .andtakethaway all Aches, | 
#302, "It" alfo/ healeth the” Roſe. Gant ” 
; "1 ha 


_ 9 bathe pare Womens bref 4th 

ps, or wolf,that cometh with a-brum (th 
© -._ 14 It helpeſt the ſmall Pox being angi (in 
4 8 Bach without any. ſcar, - 2 4 t 
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Ts. ae! helen 2] Sprains andSijellih | 
D wn tndeed 1 cannot tell Fohat comes. amiſs to. | 


How to help.a Srinking rh, which” 


comes from the Stomac 


| Take- two handfuls of Gina etl and. 
I: beat them'to powder; and ſeettvit ma po > 
o te of White-wine until half be; beyhe®ag "m ay : 
Þ then give the party a good” dranght-therevl 1 
Ml thorning and evening'as hot as he*can ſulfer: - 
J: and in hifreeno or * ixteen _ ir] HY 
( Im. 71 


To make the laden Pl. 


* Take two pound and four . ounces: of Oyl 
q vfOliv ofthe: beſt of good: reddead one :* 
nd,..of white-Lead one pomnducidemes, 
toduſt; twelve 6urices of Spaniſty ſoap, ; and | 
} incorporate all theſe very -well- 34 
| ancarthen pot' well 'plazed before yon put. 
Mithem to boyl, and- when thar'tiey-/are well i2 
incorporated that: theſoapTometh upwards\, 5 J 
1 put it upona fihall/fire oP Coalsgtantinuing - 

M it on: the fire}, the ſpace [of an-hpur: and an... : 
] half, Rilt-{tirring-it withan Lyon . ball Aipons 2 
J'the end of a ſtick, then make the fire :ſomes.-.> 

thing bigger 4 until the Redaeſs be turned © 


44 
Fiato a gray Colour, but: you-mult not FR 

q fitriog till themiatter be turn'danto the 30-4 
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2A of Qyl or carat en Ah then dr 

4 F df upon: a-wooden [Trencher,. and if it. - 
- Not to the Finger it is enough, "then 1 = 
Bn Rolls ; 2. it Wy Keep Tyenty years; 


- 


iT he Virtues [of this Phiſter are eſcreral 


XY If it belaid upo n the. Stomach it-Pt al 
þ eoketh Appetite, and taketh away any gull t 
2 In the Stomach. * | 'F q1 
--*2.:' Being laid:on the Belly it isa prof 
F. - Remed {for the Colick..; 


- 


3, If it belaid tothe Reins of whe Bach 

F- 38 good for theBloody-Flux, Running of tl 4 
= Reis, Heat of the Kidneys , and weaki al 'B 
J of theBack." 4 þ 


4.-It tealerh all Swelling, Bruiſes, 
cakethamay Adhess... 5 

: oſthomes and fouren es cha - W Y 

E. .-6.:It draweth out any. running Humony F 

bk. withour ane 7 Skin. | 

E- plicd to the Fyadament it heal all 

1 eth any Fatah there growing. 

| [+ $1 Being kid to the Throaties is. lt > 

> the Uvula, it breaketh the: IL, and. 

'2 good for the ph vc | 


6 Take the flowers: of Walauts and 


i 


[S-vas'' FLIP ELI SE 313d SES 32 
et ito porrder, and take of. them in 
Al or Beer, Or in-your | you 
wii will help. you. 


| "Thus havel given you ſome ſhort hut: 


wel -Directio $Efor the. 
25 Waiting:Gentlewomen, to | 
onvur or Quality ; or: otherwiſe, to 
hem as Houſe-keepers, which qualini 
woos "will endeavour to attain unto',, 
mill raiſe your ſelfmuch both in. eſteem 
tune, -Ladies.will.mach covet and; £ 
Four x Company, let you. have the 
q tat, T able,and have Command in the. 
You will gain reſpeCt from the the reſt. 
on. will wear 


ryants, Y good. Ul 
have a confiderable Salary.....; . .; 
FISFIEs } = "S 15 KS. 03 Iris "A 
Ry: now give ſome. Dir 
rants of a lawer Rank... 


Ker dawcd for ſuch. My 
't0 be” Chamber-Maids*, 
 jons of Honour or oo or Gals; 
Eo, either i in” C9 or Count b þo Tr 
3 w 


WW: Ould* you o ated" to fit your & | » 
for © this' employment, ©! that * hl 
g may be capable of ferying a perſon of. 
- .nour or quality, you mult in the firſt x 


- earn to dreſs well,” that you may beab T 
- ſupply the place of a Waiting Womanl a1 
' ſhould ſhe chance. to fall ſick or be = * 
 fromyotr kady,you muſt alioleain'towalll 
| fine linen well, and to ſtarch Tiffani | 4 
| Lawns, Points and Laces, you muſt like] '- 
© wiſelearnto mend themneatly , and Ns l 4 
| white Sarſenets with ſuch like things. -- Thaf F 
* you muſt learn to; make” your Ladies Bed at 
-* well, ſoft, and; eaſfe; to tay wp her Night E 
B cloths, and ſee that her: Chamber be keptj # 
| neatand clean, and that nothing - be- wank| 0! 
* Ing which ſhedefires or requires to be done L 
- "Then you muſt learn to be modeſt. in 70y 
Z GEPUITment Or behaviour , to: be =o 


Oh all; "ol to be always alight; <g Ys j 
Fanſvering again when'ſhe taketh "occaſion to | 
A reprove you, but endeavour to mitigate her | 
J anger with pacifying words.. - Be loving and - 
WMurteous to your fellow Servants, not Bp- - , 
ling or idling'out your time or wantoning'in 2 
The ſociety of-men, you will ſoon find * he ” | 
A henefit- thereof, For an honeſt and ſober 
= man will rather make that woman his wi by 
4 whom he ſeeth, employed Tontinually” a | 
I her bufirteſs, than one who makes, it | Ri 
Ybnſinefs to trifle away her own and®others - 
a time. "Neither will a vertuous and; utKler="; 
& Banding Miftrefs, long entertain fuch a Ser-", 
© yant whom ſhe finds of ſuch a tem Bef 
il not ſubject ro change, but fill remember that,” E, 
wy arouling ſtone never getteth moſs, and as. ? 
uf Jon gain but" little money ,' ſo" if you Swe. 
ll "ik and:down you will gain but mere 
& - If you would fit your ſelf to. ſerve a Gen. 1 
rr eee only ( either in City or- Country TY 
| gu muſt not only learn-how to dreſs; wall aſh. 
4 and ſtarch very well, alt manner of T ifan FS 
| Lawns, Points, and Laces, and to-mend the 2 
| fame; but-you muſt learnto'work' ali forts 
| of- Needle-work, and plain work, to: waſh 7 
& blackand-white Sarſenets, you muſt know. 


Ny r how to make all manner of Spoon-meats;/ to 


{a Paſte, | to dreſs meat-well f though-not J 


| 4 
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often required thereunto J to make Saf 
© bothfor Fiſh: and Fleſh, to garniſh i 
make all forts of Pickles, to ſee that eve 
thing be ſerved in well and moos 
the Table.in due time, and to wait. witt 
-- graceful Decorum at. Table if need ſhoulfa 
require, keep your. Miſtreſs's Chamber clegſu:: 
- and lay up every thing in'its due place. ..Ya " Wh 
muſt alſo learn to. be $kilful in buying kn pf 
©: ng in the Market if you be entrulle "x 
= therewith, if there be no Butler in the. Hou Q . 
F You ouſt ſee. that all things be decent alle 
> fitting in the Parlour and Dining-Roollf 
: you muſt. endeavour to. take oft your M 4 
res from all the. care you can , giving 4 
* Hera trueand juſt account of what mone 
| you lay out for her, ſhewing your ſelf thril 
* 16 all your disburſments..” Be: careful in WM 
4 ver-looking Inferiour Servants., that thelſſ® 
-- waſt nothing which belongs to your: Maljv 
ſerand Miſtreſs. Laſtly, you. muſt lean 
\ - to be diligent to perform whatſoever” youſp* 
* Miſtreſs commands you, to be neat in. youſſs 
bs modeſt in your Cas. talent w! q I: 
© the is angry, willing to p leaſe ;,, quick .and® 
neat .handed about what you have to. dr mi 
If you. attain to theſe qualifications, and 
- be of an humble good Diſpoſition, you willf 
Bo rony agood Salary, and /a great deal 
| rlped, which that you may. do ] _ 
jou 3 | 


£ Mg 
IS 1 


an ah 4 
z by = 4 
* * 
x BY x 5 Fe 


- Serb 
(110 mfome ſhort is for ſtarching. of 
| T Efany, for making clean- Points Ft Laces, 
for vaibing and ftarching Points, for-waſhing * 
J (is tenets white or black, and. the likeallo > 
Abrraiſing; of Paſte, ,making of Spoon-meats, © 
need Pickles. HE TER: 4 


" bs 

A $ . *h 4-3 "3 
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Wi yredtion for Parching of Tif any: tl 
Wer't: i 2138 7a, 
ve ) not. your: T iFapy, fave: only on A 
wa Hems or Laces: wich Crown Soap, -then 2; 
anal them very. welin; three: Ladders: pret- .. p 
tt = ft, and. let your laſt Ladder be mad -J 


oft V1 In [11 imſtone, Ne | 
| Ir forthat will | | MAKE ---; 
Wu wrſtarch ofa reaſonable chickie, and * 
7 it according. to; your: liking,: and tO:A © 2 
nu: ater of a pound: of Starch, Put: 4s: m ch -- 
Allo as an; Hafſte-nut;- boyl it; very. wellang 2 
ut ft lin it, and while1t is hot: wet: your- Hit 7 
Miſes with it-very well; and lay 't them.uin a s 
x IClor to: keep | them: from: drying./ Then - 
wvithyour hands clean: and dry: them, then” E: 
i hold your Tiffanies/ to a; good fire/till they. + 
ajſbe-thorow hot ,- then-clap »them. and; ry © 
afthem between your hands from 'the fire, till -- 
veſ! jou ſee they be very , £ ther ſhape 20 


Eby a piece of Paper, cut out by them -| 
=. they were waſhed,and iron them with a 
” © hot iron, andthen they will look. gill 
"new Tiffany.” -* i 
"Thus you may ſtarch Lawns,” but obſ Ez 
- to iron themon the wrong 1i ide, and upt 
Cloth wetted and wrung out again , ſob 
- time (if you pleaſe inſtead of Starch ) 
may lay'Gum Arabick' in Water, 'and.y 
- tis diſfolved wet the Lawns in that inle o 
'of ſtarch; and hold them" to the fire at 
. fore directed; clapping/them and-r bid Ip 
D Themtull they are very Clear.” wo # 


; Direftions For Waſhing White | 
Black Sarſenctss | 


].= them be very ſmooth and nreighte 
5 on a board,andif therebegny dirty pll 
+ ces ſoap thema little, thentake a little 1 © 
brgſh and ſoap it well, theis.dip the:Þ 
| -inwater, and with it make a pretty /t 
”. © Ladder, then take the bruſh and rub: 
\.. Sarſenet well, the right way of. the af 
- ' net, 1i deways of the bruſh, and. when W 
© have waſhed one fide well, turh it and 8 b; 
_ the other. Then havea clean Ladder {a 'T 
"Ing hot; and caſt yourthoods /in double" 
it "and cover it, and ſtill as faſt as ] 


ip ſh +"0E caſt them initouthat , you fn. 
”them”three- good waſhes. upon the 
Jud, and after the firſt Ladder let: the 0-: 
erbe ery hot, and caſt them' in-a ſtald: 4, 
time ,” then make tp a ſcalding hot 
ladder, into which Þut ſome Gum Arabiek = 
[) fe | before in water, and ſome 'ſmalt to. C 
Whew it a little, let them be doubled up; ne I 
aithat, cloſe covered.for one hour, when yow 
igwome for to take them out be fue you! aip 4 
them very wellall over, and'then fold them © 
, 0 bi toa very little Compaſs,and ſqueeze them 
mooth betwixt you hands,then ſmoak them 
Jorer Brimſtone, then draw them between '- 
: Jour bas every way till they be little more 4 
halfdry, then ſmooth them with good -* 
K Irons the ſameway you did-: waſh: 
ndupon the right fide of the farſoget | 


q if 1 To 0 wo Coloured Sill, 

Y-They are done the ſame way: avith the | 
Fohite , only there muſt be/no blows nor - 
q:moaking over Brimſtone. "OE. 


q'; To waſh Black Sar ſenets.. 


| They are waſhed the ſame way with the os. 
[ r, only-rinſ'd in ſtrong Beer cold, br 
it any Gum, and iron'd upon the VIGADA fide = 
Ion a. woollen Cloth. | 0 


L hy 
7 - 
. 


| 
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SAR 4. Wal Si Srockings,” '* b b 
| Make 2 ftrong Ladder with Soap "Ti 
pretty hot, then lay: your Stockings ona} 
ble,; and take a piece-of ſach Cloth. asf 6 
. Seamen uſe for their Safls,. double it up 4 "y 
-. Tub them ſoundly with it,. turn them firſt 
& . one ſide and then on the: other z till 
E have paſſed through: three Ladders, 
= Rinſe:themwell; and hang. them to dry.m 
the wrong ſide outwards, and when hey Þ: 
* meardry, pluck them-out. with your-hatWen- 
I and imoorth. them with an Iron-on the: 


E To 0 a Chan Points and Laces. _ 2 Thi 
re bo I of half. a day: old;s 1 
|} - Cut it in the: midite,--and pare the dj. 
- round the-Edge, fo that .Jou may not. h wit 
Four Points: who you. rub them, thenlWra 
- them upon a Table on a clean. Cloth, to! 
* rub them-very well with the white bi Sf 
- - lover, 'then-take a clean little. bruſh 

*  Tuboverthe bread very well , till you - this by | 
# you have rubbed- it very clean, chen Wor 
 yourPointor Lace and ſhake the bread clay} | 
-- off, ;thentake a-clean linen Cloth and gel 
- ly-flap.it over- oftentimes; /, Thus you al 

- get theſoyl off from white; Sattin, Taffelfith 
E: ODE ;. Or ny Coloured Silk., pro © v 
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NI OR OST 
Sl - Rage E. < 2 
4 | Direftion fo Waſh and farch Points, #Y | 3 


c : las 
PAke your Points and put: them. intoa_ 
JT Tent, then make a'ſtrong Ladder with 
he beſt Soap you can get, then dip: abrafleal 
hithat Ladder, and ſoundly ' rub-your Points 
(both ſides, ſo do till you have waſhed” 
myour. Ladders, then waſh it- in fair. was; - 
e tr alone , then waſh it in blew water, = L 
Gen you have ſo done. take | ſtarch; made: 
Wthin with water, and. with your bruſh - ot: : 
Wihe wrong ſide waſh it over with: it, ſolet- - 
Wi ery, thenlay your Tent. upon a Table and © 
] with an ivery Bodkin-made for the pare, 
l ran into every cloſe and narrow part of 1 
0 eopes # betwixt-the-gimp or-over-call m_ 
Kewiſe- into every - let. Hole 5170; 
. the Tk 45 Ih ws 
q': Forthe Laces, after you have pulled t em: 
wa well with. your 'hands:,- you muſt; o__ 
them 0n the wrong ſide: Let the. water be; | 
warm wherewith you. make your: Ladder, # 
| * n'you take them out of the Tent,” Iron 
hem on the wrong ſide , let not the water 
oo blew with which you waſti them7” 8 


\"Tomake cleau Gu K-55 tver Lace 3 ; 


Take the Lace off from your Garme nas 
alayit upon a Table, and" with .a briif6 
" Dubic. over very well with byrnt Allumb 
_ en fine, till youefind it-to become'of the rig 
LG ur z then ſhake it very well and wipe 
| very well with'a clean linen Cloth ofte þ 
- pos Over. 


F Toget [pots of Inkout of linen Cloth." 


"i 


EH She 


Before that you ſufferit-to be watheilg) | "Y t x 
- itall nightinUrine,*theniext day rub all | 
c | ſoo in:the Urine as if.you were ating 
water ;:then lay/dt in' more Urine; anotl 
bh. and thenrub It again, and 10 dot 


EI. findtheyibe quite out., 


J . To get the Steins of Fruits 0s kd any. 
z E wt. 4...  Jinen Cloth. 


4x 


Wc -"FPake vaMY before” they. ars > bed, al. 
I okra little butter rub every ſpotiwell, "the 

5 #'kt the cloth lie in ſcalding hot, milk a W i 
” and When itis atittle'cooled, rubthe Na 

- places i inthe Milk till yob ſee they/-are Ra 

k , out, and theiwaſh it.in water and ſoap. : 


=s ith out any reaſie Shot out uf _— 
as _ "= "Sea or Cloth. 
— Fn SES 


" Take 2 linen Rag and. met it very. 


ag} RO coſe the aq the NAg a- 

1 oy Coal, and preſently-lay.ic:upen 
bieaſic ſpot whilſt it is ſmoaking 1 at," 
ig bs you perceive, it. to cool:do-{o*againy* 
it do tillyoufind the Spots are: quite ans | 
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\ How 'o make clean Plate.” | 


| Wath your plate firſt m foapſuds and: | 


Ween if-there; be, any ſpots: FR: them outs. 

Salt and. Vinegar, thenan Plate, -! 
ug over with Vinegar and Chalk;- "then ay IÞ1,._ 

> Sun orbefore the fireto:flty; 'then'rub.!” > 
To with watm linen Cloths ,:ivery : 4 
4 nd it WIL 00 "__ new. > . 


5 *TCY* $24 BE 
| ow to keep! 5. Hair clean _ Preſerve i | 


FN two handfals of "RM nary 
boyLirfoftly-in a.quart; .of Spring water; 
Fr comentog pint .90d. it mr rec £ Tal 
teſhe-while, thenGrain ds Qt" 4, 047» 


A Spung Tatthe way r.and rub up your 
Fit will "keep it ara rub | $7 > It, 


4 ery $00” tor h_ Brain and will dry.1 y :" 


withg/to b keep it: » nord and 20: Rod at 
I oy * the into waſh:it every Night withB 
= xerein you have ſtegped alittle fiok 
driaſtone, and the next day wipe'it « 
th a cloth. ul 


. To make a Salve for the Lips. 


Fake two ounces of white Bees wax; A 
* Ae ans then'melt-it over the' fire, 'W 
"two ounces or more of Sallet-Oyl; 'and al 
- tle white Sugar Candy, andwhen'you ſee 
{repmamurgimraog take&it of the fire 
_ lebir ſtand till ir be* cold; then- ſet. the'Sk 
 I&&0n the fire again, till the bottom'i is 
and foturni it out, anoint your Bips, 
'N I. Or ſore Nipples with 5 andit It y 


LF, cooleatrnte ke Salt: Of ne ou | 
ict Oane-vor beat then 1 rope 


$, and hi en Nel Th 
1s Ointment angint your. 1 
1 three or four d Luling 
all l te white,clear and ſoft. 


'T 0 ſmooth phe Skin and RYE: 
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6 Wredtois for maki vg of Cuftar 
| | cakes, Raifng of Paſte an 
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"Toke tio Gallons of-.new Milk, 
ws. ix two ſpoonfuls anda half of 
- heat the Milk little lefs than $50ks, wat 
.. and caxerit cloſe with a Cloth till you hy 
- Cheeſe be gathered; thenwittr. a ſcummi 
- Dil gently take out. the Whey, when jj 
"have drained the.Curd as clean as you'n 
Put it into! 2 Sieve, 'and ler'it drain rea 
 there,thento two quarts of Cnrds take aty 4 
A of. thick Cream, -a-pound-of- ſorect But 
2 twelve Eggs,. a pound and an -half of C 
"rants, aPenny-worthof Cloves, Normal 
"Mate beaten; chalfa ponudgf good 5ngh 
-. aquarter of a pint of -Roſe-water-, minl 
i well $0gTber, and put It into Puff-1 


How to \ make DPuft- palie... 


V 0 | 


| Fe =p WE theo eggs in three pints of Flo 
Me i with Cotd water,then Rov17 

Ex Bo Fit, ſquare. Then. ta = hin: 
as Paſte, and dtvide. your I ki 

F Pre pictss, that yu may lay it.0n ain 


& one partof the ſaid Butter tt, 
Sal Be Melly Paſte, then 
FEOW De 
E with 2 * Kowii 


Wn. Rob] yon pane ug 


j pd Ron Hirom 23304 os: ey , 
enters £9 iq A boJs:: oo 


- 
Pr 
þ * 


ji Toke wry ſererubutee 20d Put it int9' a 
ter; and take itboyl on-the-Firg; it 
ke the fineſt lower you 6A.» £80; SPN 
m:well rogethetttihitcome iten Palle 

ad me en gn ond 
_— then you may mix fome yo 5 = 

E S With 1 as, temp er a our ' Stu” 

fv VG, "Y/0Q FRA Loew ly LE Py 

; h bo e294! Ty talk And et 21: — 

| q- 2B {Snexcelens good Palte with Ns 

erb128-inch dep; thenxak 

Along very fine! vithRoſp 
ked:penndphSogardy:apound of;Almes 

wpargat 'digtneg s; a, oye R291 


EN Gangs ASmuchtas, 
oodt hurting the doon 


We 2ſt Whate Moſcadine. Re IR 


7p Thr 5 ; 


oy 


os. FT " , £* + . Fn, 
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ains-< 
ine hemies ex 
BE '2 


- heal in a Mortar; put to them-d hand q q" 
- twoof grated Naples Bilquet , and -a pit: 
— and a half of Cream, boyl them a little. 

- the Fire,then take them off, and bear in eigh 
_ Egzs with a little Cream, if it doth'n nj > 
rick put it of: theFire till it ogg nth ;þ 
but" take heed it'Curdlesnet; ſeaſon ity 

* Sugar, Roſe-water; and:a* little! Salt, : bal 
-itinadiſh or littleopen Tarts; -4t is t y { 
let your Cream be cold before FRul ſtir ring 


" Egis. "0 | 
$3 Sr "To make a an  RcF48 s Ye. . il 


"Take the Bottom. of. ſix Articokes, 
bo L them very tender, put them into al 
Þ ng ſome Vinegar over-them , eulotY 
. Wwith-Ginger' and: Supar, alittle Mace'vi 
Bo ot theth iſt&'S Coffity of {paſte 
Eo "chem it, 14y ſome Marrow and pb” 
: "| iced;" Pandafew Retding of the Sit iv theb 
£ 73D ote' of Butter, | 4henll t 
—Falf baked rake Gill of Sack being-! 50jla 
E : K Eng 4 oy of: Or gs. "I '4 
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To make Meow a RT 


Shred the Marrow and Apples: tog E | 
B | and [> frag: ; tothem,- pat 
a” PulFpatte; 400 95 them: EY 7 
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kieſh Dieting : Frnothad upto! th ie] s oy Y "2 
* ob little white Sugar ſtrowed on theris. © R 


Te 0 make a Calves: 00t Pye, 


+ © Ti 6 ps br 
> Boy! your Calves-feet very nll, nd chew -. 
"T4 £ ts; = by > hs" nr —- 


al gick all the Meat-from the-: 


| 
at 
10 


Cold, ſhred it as ſmall as you can and on, | 
wich Cloves and Mace, and put itn & od + 
ſtore. of Currants, Raifins and Prunes, then,” 

yu it into the Coffinwith good ſtore of tiveet2 
} Butter, then break ina whole ſtick of "Cin» 3 
| namon anda Nutmeeg ſliced,and ſeaſon it with': 
Ja, then cloſe up the Coffin and only leave 
al aVent-whole,put in ſome. Liquor made of Ver-""" 


F A ice Cinnamon and Butttrboyled 


4 v 
$7 a+ 
y] 4% 

&; 


a aj and oferve it. " . $0: 9! 


To make an Eel Pye with EY 


; Wah pw Fels and gut tha 
them-well in a Cloth, to four'ge 

i lon a. pint of good- "Oyſters % 

if ſeaſon them wich Pep PPer , Salt, a 

$-and large Mace, Pur half a 6 of 

into the Pye, and half a Limon io 10 - 

Lo it , when itisdrawn, take the y 70 _ 5 


in-2 little White-wine; witha quarter hg 5 
Þ pou! 1d of freſh Butter, melt it 2m ne ® 6-2 


s, 2 couple '6f Anchovies d = 76 4; 


OR IF" vY 
S I © Do —. ME 
- al 42d , - #. 

oo + 7 4 by 5 


ut : Ce 0 : E wy Et Tay mt e | u bh 
| deter and NT Leer ir, and ap il 


= make a Lamb 2e. e, 


"Firſt cut your Lamb into nei, and thy 
ſeaſon it with/Nutmeps,! Cloves,' and Mik A th 
- and ſome SattwithCurrants; Raiſſi ns. of"'th tle 
- 'Sun,, 2nd ſweet Butter." If you- would an 
} hot; when it is baked put in the yolkv tel 
- Eggs, with Wine-Vinegar and Sugar be 
-"ropether, but if you will eatic cold puridw| 
* Bens but.only Vinegar and SURAF- 2 Ft: _ 


| 1dr Egg Pye, or 4 Hinced Pye of 1 2 


Take the yo yolksof two dozenof Exp watl 
bs hog Vd and thian, take: the fame c 
"tity of Beef ſuet, half a pound- of RaliGhd t 
ns of Currants well. waſhed and aryl d| 
| halfa paiind: ofiSupara Penny worth'of bed 
- ten jk a few Carraway-ſceds., a 2 et. 
| Go Qrange-peel ſhred, alittle Verjig 
atk Aqap- orig fill the Coffin ahd bakoY 


: 


; croOM8 
Fe 37 St 0 makea Heiring yo en” a 


"I - Pat rear ſtore. of flited Onions, wit th 
ZE zurrants: and Raiſins of the Sun, Horl'l 
bore and under tlie |Herrings, and: ſtors 
Croagy mp me: choc Vee my, ba 


l A 2 4: > " > 4 . =' 4 - a os 
6 þ. , ff ke . 2p. as; F 5 SST S 
TEST EE ” 61S * ” h * 3 
"a _— "BS. * © *% W:-* < By me Is EI 
D I F i». s" Py 
o 4 4 : . ; if 3 33; "- ww | 
X oy” Ds a 
. % 0 \ * *, — Y x nts = 
" . 5 = +. # 4% « : _ Bn * as \Fs 
\ £ 0 MARC A SS HIIKE : Ye. ts fn Be "#50 
* p jb . 
_ 4 


| Take a Gallon of flower, a Gat at's 
J half of Butter, fix Eggs, thirty Quinces rn 

tn und of Sugar, half an ounce of. Cinnamor Ro /s 
the like of Cloves, the like of Ginger ,.4 ] $ w 
j tle Roſe-water, make them up into a Tan by; 

k | and being baked ſtrow « on then-a Frels Souby 

4 | tefined Sugar. 


o t:Tomakean Humble Pye. | F. 
"Lay Beef ſuet minced on the bottom of the oh A 
e, -or flices of interlarded Bacon, and'© 
"EE Humbles as big as ſmall Dice,cut, port 3a- 
| con inthe ſame form, and ſeaſon it with N 
Pepper: and Salt, fill your Pyes.mi 
-Þ1 flices of Bacon and Butret-. cloſe j 
If and bake it, Liquor it. with ts Bl 
 fripr time, and ſo ſerve lt UP- 


14 
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dil 


: 2 
' When you have Powdered your FORE aunch. 
4 of Veniſon or. the ſides of it , by eakngt 
way all the Bones, Sinews, and Ski 
| Fac, ſeaſon it with Pepper and Salt, q 
- i -bea it with your Rowling-pin, OP 
ah itforthe. Paſty bytaking-a 
Ne Lins and adding, to» another,;, 
g wade with a Peck: _ fine 
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- 
2 i »- 
F 


To male a Veniſon rely. EEE © 7 7 z 
- Fad _ ++: = 
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* threc EE, of B Butter and twelve Eges,wal { 
- up with cold wateras ſtiff a Paſte as you calf 
| drive it forth for your Paſty, let it be as thick lk 
' a.mans Thumb, Rowl it up upon a vo 
Z and put under it a couple of { 
Cap-paper, then your white being alre : 
bu y Wines and beatsn with water, Prope | 
s -onit upon the Paſty, to the bredth and lengt ll 
= of the Veniſon, then lay your Veniſon in th 
ET Whice,watb it ronnd with afeather an 
bi put.on a Border, ſeaſon your Veniſon on thil 
© Top, and turn over. your other Leaf of rate 
= ſo loſe up your Paſty, . then drive: out ano 
| "ther Border for garniſhing the ſides up to the 11 
X top ofthe nd © ſo cloſe it together by th 
= Rowling-pin, by Rowling it up -and do | 


- bythe ſid andends,and whenyou have flow 
- rithed your:garniſhing and edged your Paſt 1 
vent at the top, ſetitinthe Oven and lee ; 
- ha + ror five hours bakingat the leaſt; 


4 0 E is, A Beef Paſty hike Red Die. ; 


NH Y, "Take freſh Beef of the fineſt without: | 
"nt F$or Sue, AITRNROR it as ſmall as 

;Lard and: cut:it into all Pietes and* H 
layer of art anda” layer of Beef and tay 


© 
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s; Tl = 5g c.- cake! an 0% P ye. Hes oa 5 
"Fic dry your Oy ſters, andthe gs lh '.- n 
{ 0 Four Coffin, with ſome Butter,A! nd whole: - 
thi Lid and lf it up with more Butter,” utting neg 
gf ſome of the Liquor of the Oyſters Io thi = 
Fyto, then ſeaſon it yell with Sngar andiſc : 
k up. bs fs, Es £21 by 
a ' To make # Gooſe Pye. ; —_ 
Break the Bones of your: Goole, then and” 
boyl him, then ſeaſon him with by. | dhe d& * 
and a little Cloves and Mace, if.you pl 
you may. bake a Rabbet or two 1n [it becaul ſe. e. 
your Stubble-Geeſe are more farand your ap =, 
| cry Ya" Fo oped: not Larc MEUNETAY Jake; uo: 
To male Veal Hye. PE be. 


TG 
43  . When your paſte is raiſed cut your!| 
'2} Yeal into pieces, and ſeaſon-it with FepFEF " 
| Nutmegand Salt, with ſome whole lapel | {6 i Tg 


ow]. and fo lay it into'your fi 1 
; 8 JOC Such of Raiſins oh the Sun and. ; ur rrar wel 

Ly d 611 it up with Sweet Butter, thi wy po Ct 

IC per it in the Oven, A and whe hen/bakes 
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FL aaa Ea FAM £4 al 
EY Wal fle qur. Eels in pieces; pt 
--to the Phot 77 438 Parllg 
Et iinced withan Onion, ſeaſon them withf ; 
' Pep T, Salt," Cloves, /Mace and-Nutniegv: 
and having yout Coffin made of: 00d Palty y 
& POChem-n Ar ſtrew over theth two” kaill] 
- tals of Currants, and Limon car-in flicky 
F: hen put 6n Butter and cloſe the Pye; wht 
Y *4t iS baked pur in at the funnel a little ſwed 
"Batter, White-wine:and. Vineger,beat up. wi i ll 
A | acoupl of yolks of Eggs. | - Þ 


ES, T 0 male aWarden or Tear Pre: 


x | >. Bike your Wardens or Pears in an On al - 

with alittle Water, ayd a g00d quaiitity'0| jj i 
K u Eo let your pothe covered wath's pitt] - 
; nigh,” let them not! beTely taken Ul | 
/-qQuartc of an hour, when they-ate-cold make . 
pe vey. & pffin,. and put them in-whole , wy 3 
#140 them ſome Cloves, whole Cinramom bl 
- and" Supar with ſome” of ws: Ed O70 inthe 1- 
i” We fol uy DW. - c5: RS 


S# f 77 hag  _ PR $66 » ehg n hong my 
- divide them- Into: halves , 2rd pou 


> 


FJ 


19 | cs, and lay rhomn-Jbd the: Esf 


"in'a good handful of Quinces' Hic 
WL nEado and a good quantity: Sugar, a-; 
q little Roſe-w ater, then cloſe Pa and Dake It: 


% 


"—"—_ 


oF "TE 6; 


To mike a G aſthery- Tore 


ww hen your Gooſeberries: are picked and, 
if waited, then boyl them in water. eill-4 
I will break j in a ſpoon, then ſtrain them 
if bear half a dozen Eggs; and ſtir themes of gee. 
[ ther upon a Chafing-diſh'of Cadls wall 
Re then -ſweeten It ah es ith % wh ; 
| Sogar, and always ſerve it cold. | "wk 


To make an excellent Mine'd He 


4 parkoyi Neats Toigdes; » then. 
| ja them with as much'as they 
- Beef ſuit, and ſtoned Raiſi nS, and p pl 
" rants,- chop all exceeding {malk* 
like pap, then mingle a vez tle Sj 
Foto them, apd-a little Wine and' thruſ 36> 
;.and throw Jn {61 ne thinflices , of © Das 7 


x 3g Citron peel;* 


nk well reared > 


To " p Pier Pye. 


Tio your Pidgeons to bakezand ſet then 1 
zand-Lard one half of them-with Bacon, m L | | 
2m ſweet Herbs and Parſly with a little Sus 
et, the yolks' of hard Eggs and an Onion off 

= wo,ſcaſoritwith Salt,beaten Pepper, Cloye, 
4 Torn Nutmegs,” work it up with a piece off 
2 iter, andityff the Bellies of the Pigeon 
Eaſon them with Salt -and Pepper as beforef 
ha ake alſoas many loves eaſoned as be | 
; ori fx Collopsof Bacon, the Salt draws v 
© our, then-make-alarge Coffin and. put in yout! 
= Pidgeons; and if you-will,put in Lamb-ſtonty| 
þ and Sweet-hreads, and ſome Artichoke hats Ji 
ts orotherdry Meat to foak up the juice.bef 
= cauſe the Pye will. be very.ſweet and full of ity] 
Þ om when it comes out of the Oven, put 1 
alittle SOR beat .uP with the yolk 0 


*F 


h 0 make a Pippin Fart or Pye. 


I »,/ Pare your. Fippins and cut.out the Coi a | 
| then make your:Coffin of good Cruſt, taks} 
 a-good handful of Quinces; ſliced, peer lay. 
- atthe bottom, then lay your Pippins a tony! 1 

: | and hlkthe Holes, where the Cores were tas 
© kenout with: Syrup of Quinces, then put id 
| Sugar and ſo cloſe 1 it UP, let it þe ery -w6 11 4 


3 MT S800. <f j : - ' 
+ BY NE . : , \ » > « -— 5 > 
*% n & we” - 7 7s . x > <1 ; "y > 
{ _ , F - bY WE : Pos 
2} « "_ = 6. 2 IS ”— *% 
: a - & Buy Ea 
Y ® : s | 
'S bt B - — 
l & 4 
d, 07 #2. SY I > LO A 
, 4 bs. "a *; "2 kay __ 
MTS. by þ4 
« —— Mk ( EEE. 
- < : \ N EE 2 | 


he = the Quinces. 


> 


LE _ Breths and Jl Hit 


a Dies for malang of Sfwemear« 7 


org. 
eg J lf 
ONS, 


reg Wo: clean wiped yrs acithers waſt he 


el blanched, with two Dates minced y: = i a 
uy and ſtamped, then take the pith. oY i 


i| Beefthe length of twelve [nches,lay it] 
on # ter till the blond be out of it, then 


F$kinofFitand ſtamp it with the. be is i Ki: 
bh "Dares 3. then ſtrainthemall together into 0 the 


ve -the Ale, boylit till it bea little rick, 


inf it the pa Is rty4n a Morning faſting todrinh 


oF} ſpoon 
i Bed. 


/ 


ls, and as much when they ts; 


To make an Almond' Cards.” 


es, | "Take three Pints of Aleand boyl ic it -\ wi WW ve 
| Clove and Mace; and ſlice bread in” it; & hen. " A ; 
If | have ready , beaten . a 'pound- of Almonds 
pb blanched ,, and ſtrain them out with aFInEa 0) 
a-: | White-wine, and thicken the-- Ale With-it; 
ia ſweeten it if you pleaſe, butbe Ture to __ - 
It Ga well when: it HOY eo Ee Frys 


4 ny: 


os 


o 
3 


E: 
*£ 


= | 4.C Cordial / ſtrengthening Broth. Was: 
W--- =Cock; ſtrip off the F cathy W 
3 þ fem the eking then break the Bones to ſhil - 
vers with a _rowling Pin, ſet it over: tl "A 
2 + re and juſt cover it with water, pnt in” ſons ka 
alt and waſh theſcumming and boyling. of 
V -It. "Put 1n-a-handful of Harts-horn, a qua 
E L ter.of a pound, of blew' Currants, ard as ni It 
=-ny Railins of the Sun ſtoned, and as rat of the 
oy nes, four blades of large Mace, a bottol q* 
$ p uf? of White Loaf, half an ounce of Chit £ Y 
; Root fliced, being ſteeped three hours befor ih; 
-m.warm water, boyl 1n it three or four Pie. = 
F ceg-of Gold, ſtrain itand put in alittle fingþ.> 
I Soar, and } juice of Orange ; and fo ule mt 


"bh 0: make C hina Broth, 


Take an ounce of China-Root alipp d chit bl. 
dy 4t in three. pints of water all night] /* 
© or emberscovered, the next day take a good ® 
Ex Shicken clean picked, and the Guts i : 

- out : By: in his Belly Agrimony and Maidem} 

hair, of each half a handful, Raiſins of the : 
b Frepoh Ba ley, boyl all theſe in a PidKin clo ® 
*- covered onea. gentle are, -for lix or ſevet iT 

: Eo er it ſtand till ut be cold , ſtrain'ik 4; 

"and keep ie for your uſe, take's good a Urs anghth 7 
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n a” Ta aighs'@ Es Cate. i 

q © When Flummery is made ind cold; bs 
they make a pleaſant and wholeſome Candle | 
[with 1 it,by taking fomelumpsand A 
4 it and boyl -it. with, Ale and Whitc-wine;,. | 
pþ then ſweeten it to your Taſte, with Sugars x08 


W.' congealed Flummery,. which are "ngr.1 


of paretul. 


q 6: bt, £0 meh ely of FARK > OD”, F 
{Take fonr onnces of the ſhaving of Hart | + 


Wer of the infide, and two quartsof Wan 
Y Gat this into a Pipkin and boyt it very '$ By 
 Iy till it come to a quart,the Harqs-horn mit muf = 
| be ſtceped' rhree or-four hours: firſt,” alters 
| wards pur a little into a SAWCET: cl it be i (Be 
þ4-and if - it be cold and jellieth- it'is boyled « Kan Y 
4-nough, then being warmrakeit off the 
|- and ftrain it hard thorow a Cloth, ind fi : 
| it A fs tillit be a hard Jelly;. then'ta | fe 
| tro Whites of Eggsand beat them verywell - 
4. with a ſprig of Roſemary 'or Birch,” but*not © 
+ withaſpoon;tiH a water come. at. the bottom. 
& then put theſe beaten” Eggs and! the wi ter 
E thereof into a Skillet, andall the jelly. No! I 
* a with three 1] PROT, of Daviak Rok few 


- "wats A- v2 irter of: a Fond of Sus 
| hen it boyls ſtir and lay it pretty we (5p 
© ftrain it thorow. a Cloth, and let it Cy 
5 of this take four ſpoonfuls i in a Mor By 
- faſting, and atfouraClock in the Afternog ator! 
© Pros Back. is-very E00d for the weakneſs in thi 
a = "Bac 


To —_— Cock- "LPR very good far: xc 
Weak, People: 3 k [ 
” Takes good Cock, pluck, draw, and wal q ; 
Ich very well, and bruiſe his Legs, boybhil 
A | inallerle water and'Salt very well for one [hit 
. ho r,. then add ſome water wherein Matty 0 
"been boyled,. and put in a quarterdf 
gud of French Barley orRice ,which yoll J! 
2 FE with ſome Tyme, Winter-Savory. al by 
4+ d qa little Limon-Peel,. a little Large Mad a: hu 
= andlliced Nutmeg witha Clove or two,whell] - 
as is clean ſcum'd le.ir only ſew till.it be &}, 
|, .nov; 2h;then take up the Cock for.a whije.and D 
boyl the Broth very. well, then put him 1 in& FX 
< Bin, and heat him thorowly,. then ſeryehim] 
" Into ache Table, and Garniſh-your. FUy WAR , 
Lok 0s ad Barberrics. 52 | 
3 _— \ Tome hogs Broth of Chicken or 
Z Rf {Rs | 


"Firſt boyl the Capon' or Chicken i ln. wal 


4 v . og " 4 TY SOS 2 . 
: Be: Wnt "£2 > OS ORG 
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pd Saltchen hace Pines of. Brdnk oth =: 
da quart of White-wine; 'and firowK It p13: Ya OY 
kin with a quarter ofa "pound of Dates, 1 
|: half pound of fine Sugar, four or five blades = 
ol Wflarge Mace,the marrow of three Mar 
thſbones;a handful of White Endive, ſtew'thele ©; 
Aa kin very ugly. therk may but only ©: 
"Yſwoper,then being fin 
© | 2 taſted, ſtrain the Jolks of ten Eggs 


Ml 


1 with 
1 {ns of the Broth ; before-you diſh upth T 


ſtewedand the Bror 7 


Ins or Chickens, put the Eggs into the Fe 


gs oth and keepir Rirring that it — Oar 'Y 
io e,. give it a warm and-{et it from ny '- Ye 
eFenls being diſhedup, put out the Bi ; 
1) garniſh the Meat with Dates, A farrow wo 
| | arge Mace, Endive, preſerved- Barberrs -E 
"jj \ ra ge, boy led Skirrets, Pome 1 a | AQ H 
id] Kernels, inks a Leaf of Almond: Paſte" "nd. 
m - lin FRE. | * ©" EN 


<— 


pr I 


Ml irettion for ma ohing . Pickles * nd”: 


«| -rorabat 


F/T Ake as many GT” pleaſe; _.. 
1 2 make Linen bags and: —_ Sag. nd - 

tye them cloſe; then make fome: 11 | 
1 water rand Salt and boy! it'a licele,” 


- cold and- put. Fong Brine in'a — en earth ON 
PEN put ſome bags in them and .lay. pc 
| 37 Hg on them, let it lye theretill hy 

E; + oY ,. and ſhift it again ſtill-as Jong: a 

3 looks black,boylthem inalittle Cauldron 

3 -put-them3n Vinegar a week or two, andy] Vi 
; will be fr toeat. Þ 

2 To Pickle Ga cunbers, 


"Waſh your Cucumbers clean,and dry th 
a Cloth, then take ſome. water ,, Vi ep 
alt; Fennel-topsand ſome Dill-copsandal 
+ <a make it -falt enough 'and ſharp Ji 
bugh to the Taſte, -thenboylita while,al | 
E.. then take it off and- let it ſtand till it be. c 
a ppt in the Cucumbers, and lay;a bo 


ra week they will ſk 


*$ 

; Ys 4 - 
" | 

z 


| apciok 2 s Bhd with 


"To Pickle Artichoke " -- 


Y i: ake the.beſt:Bottarns of Artichokes a 

3 | Paroy thein, and when they are cold 5 
well drained from the Water, and ie 
a Cloth to take away all the moiſture, t | 
FT ito pots, and pour your Brine @ on fi 

3 which: maſt be as ſtrong as-yqu "yh 
= aki which isdonebypucting inſam auth 
© Salvroie; {a$Iit will receive no:more-;; 1ota_t 
Ho SE Ke A to the bottom, covers < 4: 


: » upon it CO NAr 
ſethickneſs of two' fingers, -that-np Air may. . 
$* EE er ORR ſet-up you 
6 bein ſome warm place, cover [IHE olgjt 
T5 Inin;; befare yea +putothe bot Wn 
I Po "Y you ſhoald pull off all” the-: £ 7 yo 
Choak, as they are ſervedat Tables: the belt * 
time to do this is in Autumn , when your = 
Plants produce;thioſe* wich? are I =] 
tender, for theſe you ſhould- pic 8 
hey: come-to openaitil Howard HL -” 
& the heads .are:roenid, when y 
hem you muſblay thenvin Water, 
th Re ſeveral-timesz; then dopiriamon -. 
ag | ray and ſo ferre them, * 1167 365! es - 
ne A L330 2 5383 OR 1&J It oy Jai. bi 
Mg 313:  ThPickde Core 9-001 bun © 
By k #1! my 1; 24 ob ole, bs 
* Garhvr the faireſt and bigeeſt « nelians * - 
heh they firſt begin-to graw:Red; and afte 
they have lain a while put-otienup:;i6aPa 
Wor Barrel, filling them up with Brine aS Ic pn A 
WA ichok@s; and put* to them ditcle green . Fre 
Fennel and a few Bay Leaves to make the - 
{inell well; then ſtop themup-rerydlbſe,and. 
al be Wtbey ſtand for. Monthy:if you: find th 
| —— Iaakethe ms | ry: 4 ey 6B”. 
i Kenn ro Table. CerOQ EB One = 
.. 35 oh of li62*Oþar 33-58 
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b No 7 Pale: Red and LWhie Currants.” 'L 
4 


. Take Vinegar and White-Wine withd. 
E-ech Sugar as-will make it Sweet, then talf- 
| yourke and White Currantsbeingno al 

Z ripe andigivethemione-warm ,1o cover thai 
over intheſame Pickle, keeping them alvi 
- under Liquor.  . - 


To Pickle Artichoke 


| Take Artichokes before they are too 


4 »WA.Or too fall of Strings, and-when th 
CE: | /are Pared round, then nothing is left bur i 
3 E ocom, boyl them till they be- - indiffere] © 
- * tender,but not full boyled, take them upali 
= them be Cold, then take good ſtale B 
* and White-wine, with a - great quantity « 'Þ 
© whole Pepper, ſoput them in a Barrel withi 
E-: = L quantity ofSalt, keep them cloſe andi | 
- will-notbe ſowre, it will ſerve for baked an 
þ yn: mea F all the Winter, | ' 


*'To 0 Pickle Flowers of all forte. 


/Pot them.into« 2 Gallipot or Glaſs whhd 
x ces they weigh,fill them up with: 
3 ont negar, 'to-2 pint of Vinegar a ou | 
- of Sugar and a pound of Flowers, ſo.kaei 
us alla rr Meats. - 


: iy Jake eight quarts £ of Oyſters and Parbc 
: them in their own Liquor » then take th 
Gr andcleanſe them in, warm.” water 3 
ja ripe them dry, then take the.,! 

were ParboyFd-in., 

Grounds intq'a large 
toita Pottle of 

W ine-Vinegar, ſome Large Mace,whole 
bs randa good « LY VE | RE FE: t.1 
446 14 being welt boyled Pnr-L Shefe 
| - ow nd when it.iscold PIC 

| 2 cloſe. up the-head- 


DN Rho ] ad 
"etl GhoſruRgo 6 


| ont 85 
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+ | Take boyled Pruges 3 nd! RR | 


"an a Sugar, boyl1 it.toa T Fr 
Ari . ſerve Ne napd i: NE 5, | 


- 


A with the Fowl,Oraryy Teas of the f 


2 $. E powt., F.- 1 < 


op | 


Ton mice Diners Saves for Roaſt Miah 'Þ 


{ 757. Take Gravy; Capers; :Samphire 
: OI 2 
I _*Saft to andftew them ow para F «4 'F 
; == CI 2s Water, "Onion; Clarer-Wine.} ug 
I "Narme? andOravy boxledup, Jar 2008 ; Le 
4 J03 "Whole Orvis owed is Broog Broth 
OC y, White-wine; Pepper, Pickled; Uſ0\ 
b PE 3,0 Ma an hreor our Neoataom &m0 
a - Mite # lictle Roald iMunton 

> EP end addiront fem chop! I 
I & Onwns Ver jake ori Vihegar 
> _ fo Reaeer ſtew it Dar 

* 6H yJoynt with ome On l, 


UNS Ces dot; Gino re iN 
Intmeg. and Salt boyled cogether./ 
--6, Oo PRcy VorjulcaBnce , Suga 
n Gra ry. boyled together. ; i 
2s: "butter; [7nd ;6x ; nt {yy 

P ikGocarHlefis i N 
66 bardE hes, -andariggl 0B 
japan cola 
SUL A Ginger, Sugarall n 
1 The LG 22nuril bSlyod 5:18 Dal 
and Gravy, orv!GH Wil 
aninchlong; "IIs ug 4 
Sand Wi GAdgAL. © vI9t bug 


F 2 


I. Strained Prunes, A al Sugar.* 
12. White wine, Gravy, Large ace and © 
* ter thickned with two or three yolks of 


2 > 4 
by : ”s 
#3 *? Li 5 4 = = =. I 2 > * 
y 1 4 f . 

| 14 


* 
s _ 
LL ried 


Wes Offters Liquor I Sravy bayled 
tether, with Eggs DP Verjaircet to thic ken 
ih hen juice of Oranges aud flices, of 'Li | 


gr OS PEN of 
. Onions chop'd withdooct Herl 

oy : [Lbs 5 $0 

WF | 2 Fq 5 $417 (a3 IEG 


pr | To ante Serves Foef 


ther.” 
GOLD! AA Deg 
q iced LimorFon UE. * 
4 3. Vinegar 44-BiR 

4- All manner of ſweet 
with the yolks of two: or three 
'boyl them 14 Vinegar 2B 46 


_ ran and oo 
Fr "the Veal;- with 
Mm df about the Diſh. 


E Bo 4 Verjai , boyled to an- indift E a 
| eight 7 with a few whole 


or thickn 


£ 
# 8 
7 


> & - 
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- To make fence for Red Dear 


. The Gravy and foract Herbs cho 
= finaitend boyled together,or the Gravy 
- 2+ The Juice of Oranges and Limons a 
| = Gravy.. 
3. A Gallendine ſawce made with ſtrain 


Claret Wine, Cinnati 
Nd ' Sugar, ſtrain it andbeingfa Q 
| "7 the Spices es, boyl it up withak fe % 2+ 
no $ and't ſprigof' Roſemary, / BN 
4 White-Bread boyled: in water, preth|a1l 


ck without Spices, and put'to it (mel Bil - 
PE uition Tad $11 Sugar.  - } 


hl 
TY 1 ſtuff or fits nan! Veniſon, ſtid 

| ras cet mary , Tyme, Savorph hat 
OVesS «para wit Wl nander of ſweet E 1 bk 
"To ms Dog r for Fraf Pork, . | JJ 
VF. chop: Hoke: and Onjond bo q- 


oa A% ; 
« fp 
'F; a, $.5Y w_ 


3 ich d, \ Birered » and boyl 
FOngar and MW te 


youu "F 
- - £ 
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'To make Sawers fo Rbbecs 


7] TY -Beat Butter, atid*rub the" Diſh witha,. 4 
[ ce of Garlick or Shelot. 
5 age and -Parſly minced, Rowl ith 4 
©}; allwith ſome Butter, and fill the Belly Vit M 
$ ſtuffing. 
-3- Beaten Butter with: Limon and Pep. 
wr oO 
4. IntheF rench Faſhion, Onions aa 
20 and fryed,/ and. mitigled with Mu a vs 
- 54 $7 Rabbetbeingroaſted waſht 
q;. with the'Gravy' of Mutton, ad add 
Aallce or two of Limon. oO 


A” To make Sawces for Roaſt - Hens, J, 
1. 1. Take Beer, Salt, the yolk 


ghatd Eggs minced ſmall, gratedBr 
ad or four ſpoontfuls-of Gravy, nd- being al> _ * 
Anoſt boyted, pur in the Juice Mftwd or three 
F Oranges, flices of Limon and Orange with 
$imon peel ſhred ſmall. © RT 
2. Beavon Batter with” juice. 'of Limon, © 

Joenma Claret-wine.. ++ - HIENS.. 

*+3. "Gravy and Claret-witte bojted with 7 

ete bf arFOnion? NL 8 and Salt, ſerve - 
Jr with the ſlices"of Limon: ns or : 

puice of the fame. - hn | ny 
bh: "I With One wiqu | 


we x 
x. - 
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| 209, Nutmeg: and Gravy, and rub the D Dil il 

- with a Clove of Garlick or Shelot. . }Þ 
3 -. $:-Take the yolks of - hard 'Eggs and 
bry mince them very ſmall and.ftn n 

them in  White-wine, Sale, and the Gfanj" 
= of the Fowl. 1 £ 


- To make Sawces for = Chickens, 


I. Gravy, and the juice or ſlices of þ , 
* range. - 
2:\Butter , Verjuice, and Gravy of 
: - Eikcken, or Mutton Gravy. i 
- 7-3. Butter and Vinegar” boyled toget! r| 
| puttoita'little Sugar, .then make thin ſop aj 
- -of Bread, lay the Roaſt Chickens on the 
and ſerve them up hot. ; 
- 4+ Take Sorrel, waſh and ſtamp it, bay: 
+ have thin ſlices of. Mancher, put them 1 In | 
- Diſh At fue; Vinegar, -ftrained Sorrel, $ 
* BY: ſome;-Gravy, , beaten Cinnamon, Deal 
a Purcr, and ſame flices of -Orange or li 
and ſtrew thereon ſome Cinnamon 


KF 


3s 


II 9 | 
 ;5- Take ſliced Oranges: and pyt to the 
” a little White-wine, Reſe-water , bear 
* Mace,,-Ginger, Jaime Sugar and Bnicors i 
| 2 'Chathng-diſh of Coals, and { 


<<... >a 


"To ky Sakop fir Roaft Pidgeons. © 


 .. 1. Gravy and Juice of Orange, = 
tet 2. Boyled Parfly.minced, -and Ppt. amon | 
m- Tome Butter, and beaten-up thick. 
7 3- Gravy,Claret-Wine ndanOnion 
- ed.together with alittle Salt.. 
2. 4- Yine leaves roaſted with "the Pic Io 
fd -minced,and put in Claret-wine and Salt be 
& together, ſome Butter and Gravy. 
fo 5. Sweet Butter and Juice of Gras, b 
| cogerher and made thick. _ X's 368 -* 
s| '6, Minced Onions boyled - in f 
-Wine almoſt dry, then Put to it Þ 
| agar, Gravy © the Fow and a4 


-j _ 

hey : 7. Gravy of the Pidgeons only. 

In; bt 74 & 4 2 a 5" 
| Wo —_— ; y < aFons > Wer s me 


ay make Satwvces | for all manner of R aſt 
&. | | Land Sons AS, | 7 0s. IR eg 


7 whey Peacock, Pheaſant, Patric 
| ap nd the li lhe. | bs, 


5G Gnjoothelng boyled, firthem : 
in ſome Waters: Salt, Pepper; ſome - 
[Gra d. Bread, and theC of the- Fowl. . 
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them in fair water with two .: Onions þ 
br ne Gravy, halfa grated Nutmeg and a lit-] 
e'Salt, - ſtrain them together. thorow 2 
$5 ner, and boyl it UP as thick as Water- | 
ewel, then add to it the yolks of two] 
'Eg = diſſolved with the jaice of two Oran-: 
'PC Pp * 
© 3. Take thin flices of the Manchet; a lit- 
tle JeSfehe Fowl, ſome ſweet Butter, grated: 
Nomes, Pepper/and Salt, ſtew all together. 
I being ſtewed, put in a Limon minced | 
ath the Peel. - 5 1 
, oy ;. On ons fliced and boyled with fair |- 
water anda little Salt, a few Bread crumbs” 
T zeaten Pepper ,' Nutmeg , thrze ſpoonfuls, | , 
C f White-wine, and, ſome - Limon peel fine- | 
by minced and boyled all together, -being al- ] 
ſt boyled-put in the Juice of an Orange, 'K 
X eaten Butter, and the Gravy of aFowl, . -: 
E 5. Stamp: ſmall. Nuts to a Paſte, with: 
; end, Natmeg, Pepper, Saffron , Cloves, | 
and the Juice of Orange and ſtrogs Broth, 
{ Nrain | and boy] them together pretty 
[- Thick. 
"Gs Ouinces Prunes: ,Currants, and Raiſins} 
* boyled ; Muskified Biſquet boyled, ſtampt | 
"and ſtrained 'with' White-wine, Roſe-Vine- | . 
gar. 5g pt ne Cinnamon , Cloves, "Juice 
>. of Orange: and Sugar» _ It nat 1 


7 vor | 


- — 


of Cirroth and” Quinces, ſtrain th 1 _ 
with Ro e-Vinegar and Verjtiice,Sugar, © Cit 
F Nacht, Pepper, Nutmeg, boyled wath af 
. whole Cloves and alittle Mace. ©, 7 4/57 E 
I -8, Takea. Mancher, pare off the Cruſt a at _ 
| flice it, then boyl it in fair Water” Tang | 
| ing boyled ſomething thick , .put 1; 
4 | White-wine, Wine- Vinegar, Roſe or' cle 
Fi Vinegar, ſome Sugar and Butter: - _ 
4 9. Almond paſte and: Crumbs of- Mancf het, 
4 ftamp them together with ſome- Su ___ 


bf | negar and Salt ; ſtrainthem with" ORG = 
| juice, and juice of Oranges; boy1 it pr 
wk To maks Sawce for A | Babble” ck, <> * 


"| 1. Take ſowre Apples, ſlice themandt 
| them 1n Beer-all to. Maſh, then pur _ 
» | Sugar and beaten Butter, ſometimes ng 
4 ty add Barberries,and the Grayy.of th 
5 *.*.2; Roalt ſowre Apples or Pip ) 
7] themand put to them Vinegar, Suga! 4,6 | 
! |  Vy, Barberries, grated Bread, beatal:Cannt 
"| mon, Muſtard, and boyled Onions f 
and put to it. 


BY Sawce for a young Seubble ah, pb Ke 
by Take the Liver and Gizzard,. niyes'| "It 
| | very ſmall with ſome beaten” Spinage; ſweet” 
1 Herbs, Sage, Salt and'ſome mi ; xed-] Lard,' 
; "fill the Belly .of the Gooſe” and ſow up the/ 


—— or vent, as; alſo. the Week, Ro : aſt”; it- 
s 3 Z 71 \ 3 


SPED ; = "3N : 
4 a&s wi oY "* - 
[2 A 9 


4 then eake ont che fark ing and pat it | 


a Diſh » then add to it the Gravy. of the| 
Gooſe, Verjuiceand Pepper, give ita warnij| 
' on the fire, and ferve it with this fawce i 1 
a dean Diſh. 4 lit 
The French Sawce for a Gooſe; is Butter! IM 

| Muſtard, Sugar, Vinegar , and Barberrie, 

Wi 0 make Sawces for, a Duckor Mallard. 
EET Onions ſliced, and Cargots cut quail iy 
” like Dice, boyled in White-wine, ſtrong} 8 
| Broth, ſome Gravy, minced Parſly; Savory b 
| Chop'd, Mace and'Butter, being ſtewed t& | ! 
Ea it will ſerve for divers wild Fowl, but| | 

oft proper for Water Fowl. 4. 
$2. "Vinegar and Sugar boyled to a Syrup; 1 

ith two or three Cloves,and Cinnamon, or | 4 
Cl loves only. Ion: 
*3- Oylter Liquor , Gravy of - the Foml; | « 

£ hole” Onions boyled init, Natmegs and'an 
7 Ko wy. If the Fowls be lean farſe and | 
bes them: | . | yl - 
{ 


C47; > make Sawces for any hind of Roe 
: 0 ; Fowl. : 

” s of a Gallendine with ſome pal] 
*P Bread, beaten Cinnamon and Gin: "7 
2 quarFeca of Sugar, RET of co £ 


| Wive;: piat of whizeWine S Aloha 6 4 + 

ogg Materials, and boyl them” in a-SKiK=» 

| ct with a few whole Cloves, in-the boy 

F $1-ing ſtir it with a ſprig of: Roſemary, "21 
, little Red Saunders.and boyl It as chick 4b: 

; Water Grewel. - * 4 


To make Green Sewce for Pork, Cine 2 
Chickgns, Lamb or Kid, © bk 


1  Stamp-Sorrel with white ro and- pared 
{| Pippins.ina ftofie or woaden Mortar, pur Sn-"" 
gar to.it and Vygine Vinegar: then: ſtrain'it s 
thorow 2 fine Cloth pretty. thighs Diſh < 


2d F 


into Sawces and ſcrape Sugar on AF ; 
"To make Sanices for Roaſt or FT) Samy, 


{  .4.. Take the Gravy of the Salmon,-.or 0y-. : 
| fter Liquor boyled up thick with beaten "Bute: 
ter, Claret-Wine , Nutmeg and. ſome- lic ICES= 

1 &f Orange. "2 6. 
| _ 2- Gravy of the Salmon, Huiver This 2 yof” ; 
1 Orangeor Limen, Sugar and"Cinnamon, beat 
'] vp the ſamewith - butter pretty: thick,” Diſh. 3 
1 up. the Salmon, pour on the SaWCe ahd' et 
# 0n it flices-of Limon. © -/ © 
1] 3: Beaten Bntter with ſlices of Ontin (e-Or 
4 Limon, or the Juiceof them, (628 Grape | ,Yer Mo »w 
3 Jace and Nutmeg. _ - - 4 
4. Gravy of the Salmon, two or. hes 

| Clores diſſolved in it, 5 Brared None nd. : 
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2 l fared Bread, beat up thick with Burr 
E. Folk ofan Egg,or flices of Oranges withth 
; | Wiceof i eee S.” 
'Tſhould give you now ſome direction 
| drefing of Fleſh and Fiſh, but you will fin 
—_——— properly ſet downin m 7 direQs 
"Ons for Cook-Maids. 


6 Þ © x2 
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| Ding tons FP ſuch who defire 
- be Nurſery- Maids. $0 Perſons of| 
- 1 Honokr or Quality , or _ tl 
$ either in City or Ol 4] 
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. ; FF you intend to fit your far for this em-| 
- ployment, you muſt naturally encline| 
= -. your ſelf toloye young Children,other- 
A. wiſe you will. foondiſcover your-unfita! 
; "neſs to. manage that Charge ; you muſt be 
| veryneat and cleanly about them, and care- | 
- ful to keep good hours 4 them, both to. +} 
| riſe and go-to Bed, likewiſe to get. their 
© Break-faſts and Syppers at good a Convey | 
© nient time. Let. them not fit too long, by 
E-walk them often up and 'dowp , eſpecially 4 
-” , Thoſe who canngt go. well ol 'themleles 


4 1% 

_ IL. 

F Ir y - : $ Ws | 

- 2h , , > ES - 
BEST © 
© a 


A S.. "N b 
£ Pres Ro. 
_ : 1.8 
Jo > 
5 _— 
/ 


A Der 4 *1js It id. : _ 
fs imuſt alſo be ex 3:7 TE 5 23 
{ vigilant, that they get notany falls, throug agh/ 
of your negle@,, for by ſuch falls, | 
24 cauſe at firſt being  'unperceivable have * : 
al Yor irrecoverably Lame or. Crooked: 
herefore if any ſuch thing ſhould: happen. 
1] he fre you. couceal it. not, but er wy > 
4 Lord or Lady, Maſter or Miſtrels there oe ? G2 
Jyich all Convenient ſpeed, that {ſo means-*! 
may be uſed for-the -Childs recovery: befo 
i be too late. you muſt be extraordinar wet 
| careful that, you be not Churliſh or doggec 1 Ae. 
q il the Children, but be always merry”: and F 4s: ' =", | 
4 fant, and contrive and invent. Auretty One Spe 
" {6d Paſtimes, as will be moſt fuitable anda». 7 
" Webs to the Childrens age, keep #t ; oo _ 
A | 24 and other things always mendeg, ang 
| affer them nat to run too. falb ra deca) 


i \ Do not let the Children ſee that you. love: " 
any one Child above the other, for that” wul 3 
be. a means of de gQting and cating] don ; Tr A 
« the other. 27 391-5 wY 


2 ; we 7; — 


re : Be careful to hear ets reatl if i6be' 40 | 
Hy daled upon you; and be not: ag; wich + wg 
Fpbem, have a ſpecial care -how: 2g ÞEN | 
Gy Þ our | ſelf before them., fake. +} 
* # nor- acting mis-becomingly:, -Jeſt- your: = 
- Fane the PA of theis. h Uh: 


+" Se T1 A 1s 
28; Fd) 


* Conlider NI ng you 'take int : Wi 
* not defire this employment as too =; "4 
© do, becanſe it-is an caſte kind of Life, al 

Z void of Labour and Pains taking 3 thinks rf 
* alfo-that Children are eafily pleafed withpl 

F ny thing, you will find the contrary,andth 

- if 1s 4 trobleſome Employment , and M1 
- Charge of a greater weight than ſochny Va x: 
.. Iy imagine. 4 


A 


Ep 4 fuch « as de fire tl | 


Cook-Maids, - in Noble, 0r ”"Y 


Mp mens Families. 


'F you would fit your Kelf for this | a 0 

- Pployment,. and ſo ear waeryd iy-yo1 
_great Wages, good Vales, andthe L Th 
. Putation of an accompliſhed Cook, | wh 
You mult learn to be skilful i in dreſſing] |-yor 
© Kees of Fleſh, Fowl, and Fiſh, tomakeW. 1 
ety of Sawes proper. for each of rhe þbur 

| raiſeall manner of Paſts and Kick-ſhawy-tw 
x be. carious: in garniſhing . your Diſhes 41 F yo 
b- b: 43 kkingall manner of Pickles, &c, © i) 
And as.you 'muſt- know how to! ay th 
Meat well,” ſo muſt you know how to | 1 
what IS + lefty of that $0 nave are dy Ih te 


. 


I L's HS Servant |  $:; Fe 
y nbick you" may make both 'pandfoike nd» 
oothſome Diſhes again, tothe-faving' of - | 
your Maſters purſe, and Credit'of. his Ta-'* | 7 


ble 
"Youmuſt be ſure.to beas favingas you cans. 
WO eanly about every thing,. {ceing_like-- 
[wiſe that your Kitchin be Kept. dean, .and nd-all 7 
| things ſcowred In due time, your' Larders - x - : 
Y aio and Cup-boards, .that: there: he no Hits 
i of Bread and Meat. lie. about them £o ſpoy! if 
Fand ſtink. —Y 
; 'You muſt be careful that your Meat Taint® £ 
i for want: of good-Salting.. You "mult” b 
Uſo keep good hours for you Meals , other- -'*: 
&you put an Honfe-quite out of Order, - 3 
| not. covet to have the Kitchin ſtuff Wi s 
1 your: Vales, but rather.ask the more Wag 
([for- that may gnake you an. Iit-Huſwife c 
your Maſters $,. and teach you to Th, f : 
Thief, for you would -be apt. to put that's 
4 which ſhould go into the tryed Suet, into. | 
{your Pot. £2440 
Wy. Lay.not-all your Wages upon.your NES 
k -bur lay up ſomething againſt ſickneſs, andan; : 
$hn-Xed other Caſualties, for YOuemg: "aHure - 
| your ſelf it is more- Commendable,tor.one-8 
{ inyour Employment to go decent and clean, - * 
| hae Gaudiſhly: fine... .. _ 
1 have already in this Book, mn my; die: 
; rections to. Chubber-D0gs: » given * Jome-. , 
_ Die, = 


- 


= DrreCQions fir Railnge of Paſte, fir 

ea Pickles. © _ 
- Iſhatt now give you ſome aireaiunſ 
the beſt and neweſt Way of Ur of Flel 
| Fowl ang: Fiſh: 


* "DireGtions i teſſng j1 Fleſh, 
and Hi ſh. Ps F | 


WM : Firh, Fox Dreff ing of Fleſh 
To Boy! 4 Leg of Veal and Bacon. * | | 


E E £ | \ Ard your Leg of Veal with Bacon, als : 
25 Wn ETs, with alittle Limon pet] among zl 


"£8 
RA 


S# ” Rar it with Pepper = Fi Bol with El 


#3 


> 4 *+ 


# round about i it, fend it up with cawcerel "I 
#= Sawwce, ftrew over It Parlily and Bar 
ries. 4 | 


| 'Lo make a Fracaſu e of Vi cal, I 
Cut your Veal in-thin flices, beat it wel | 


: with s Rowling-Pin, | ſeaſon - it well'wittll - 
| Amo, Limon and hg fry ir fig] 


W 4 
iy. 
£ E DA _—_ 


ns MO DO 
a th Pan, © Nether | ng Fe: 


ful of Verjuice,. put it "in 5: the PR 1 
together, fry | rand Diſh- it. . 


* To Rodſt a Hagnch of Variſon.. © © 


| | - If your Veniſon be ſeaſoned, you muſt wa vs 
"7 ter it; and ſtickit with ſhort ſprigs of Rok. - 


we | mary, let your Sawce be Chrer Waka —] 
Eopll ful of grated Bread, Cinnamon, Ginger,$ 


+4 gar, alittle Vinegar, boyl theſe -up ſo thick 
| 2s ir may only ruylike Butter, it Gughtto > bY + 
ſharpand ſweet. Diſh op Eur meat on yt : 
Sawce... EIS _ 


To ftew 4 # 'of Lanh. <2 _ 1 


Cut it in pieces, and Þut.it into your ſte 
ing Pan, -being firſt ſeaſoned with. Sale'@ 
| Nutmeg, an fp arty cb will ſtey 
_ with Raiſins of the Sun, Currants and Goc 20 f 

rries; when it. is ſtewed make a & 
/-with.the yolks of two or three E688. 3.40 Il 
{| ſome Wine-Vinegar and Sugar beaten-tore 
ny and put itinto your Meat and wall ” 
a a little longer together, then Diſhi ie, f row 
| S0gar on the top and ſerve.it up hot.” NE 


To make Callops of Veal. 


to} - Cut Gut. your Veal into. very bed? flies © 
i fa and tean, Boe t00 thick, take I: Eggs, 


” beat them very mell with alittle : *; 
a whole Nutmeg, take a handful. of Cul 
Eand ſtripit, then takea pound of a 
| half a_ pint of ſtewing Oyſters, waſh 2 
cleanſe them from the Gravel, then. half fr 

r Veal with ſweet Butter,then put in your 
ER and Oyſters, then take a quarters 
nd of Capers, ſhred them very. ſing 
wich three Anchovies, diſlolved-in Whit 
and fair Water, ſo put in your | ops | 
| frred Capers and Anchovies,Butter and Spige 

xd mingle them, and ſtrew them' in they 
S | upon the Veal and-Oyſfters; ſerve it withfi + ; 
- pets with alittle Freſh Butter, and Vinegw|. 
| and Limon ſliced, and Barberries with a.littl | 
alt. You: muſt have. a care to keep 
at ſtirring, leſt the "65 curdle wi 
he: at of the Fire. 


, T 0 Boyl a Chine Rump "Surloyn B, ie 
Rib, Flank, Buttock, or Filler of Beef. 


Fake any of theſe pieces of Beef , py 
| girechem in Summer a Weeks powderi | 
"1n'Winter a Fortnights, . you may either ſt li 
b -themoor not, if you:ſtuff them you muſt do 
" It with all manner; of ſweet-Herbs, and fat} 
Bee minced very ſmall, and fome Natmeg| 
ngled together, you -may ſerve them in on: 2 
E $,, with Roots or-Cabbage boyled:inq/ 
| dv. with beaten Butter... © - 
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To Rach a Shoul-er of Minton with 
- Oyſters. . 


/- Parboyl your Oyſters, then mi wines | 
Wnetey yme, Parſly and the ng of five or. | 
[| fix hard Eggs, and to theſea Half-penny loaf. - 
jof, grated 'Bread, and three'or four' yolks of” 
Fegs, mingle all theſe together with. yours 
hands;when you have ſpitted your Mutton,” 
-make Holes in it as big gs you think | 
" nient, put in your Oyſters with your Y 
a4 ingredients, about rrenty five or thirty Oye. 
>| ſters will be enough, let it Roaſt ine ek ne. - 
g7 long, and-take the remainder of a quart {> *t< by ' 
tle] Oyſters and put them into a deep Difh v r ; 
thef Claret-Wine, put to them two or threes e( Joy 

he] nions cut in halves with two-or three Ancl 
- | vies, put this into the Dripping-pan undl 
4 your Mutton, and fave pour Grey, 

- whentheMeat is. enough,put your wee 
on the Coals, and putin it the yolk of an Fg 
beaten, grated Nutmeg and ſweet Butb by 2 
Diſh your Mutton and pour inyour Oyſters, : 
Sawce and all i oy? garniſhing your Lis 1 
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with Linzons and Barberries. 


. Toftew a Rump of Beef, -- +3 

Seaſon your Beef with ſome Nutmeg va a 
ted, rogethep with. ſome Salt.and Peppers. 
#faſon it on the _ fide and lay it in't 
— Fa, "Pra 


. Pip with the | Fat fide : domnmards 

take two or threegreat Onions and at 0c 
[, of Roſemary tyed- up together, 2f'q hy Wi 
& pints of Elder-Vinegar and three pintsc Y dl. 
| ter, ſtewall theſe together ina Pipkin dM 
- covered over a-ſoft fire three or four 1oun|? 
gran Diſh it upon ſippets, taking offtj$1912 

Fat fromthe Gravy: Pur ſome of the 6 12. |Pac 
EY to the Beef agd ſerveit up; 414. "q 10; 


EY Few a" Breaſt, Loyn, or Neek. of Mont 


*Joynt either of theſe very well,draw i ia a0 
bs. afFat with Sweet-herbs and Parſly mince 
"then pur it. ina deep ſtewing Dith wich 
- Tight fide downward, put to it ſo x 
hite-wineand ſtrong Broth as will ſtew i 
& it 00 the'Coal Sand put to-1t two or thra 
Snions, a bundleof < Swer-herbs and a Jitl 
large Mace, when it is almoſt ſtewed Roos by 
andtul of Spinage, Parily and Endive, andÞ .. 
"into. it, or elſe ſome Gooſeberries and | 
©» gy and in the -Winter time Samphirey,, 
and Capers,” you may add them-at any. time: 
- Diſh vp:your Mutton and put by the Liquor . 
| you danot uſe, and thicken the other wit h . 
yolks of BESS and ſweet Butter, put on theF® 
awce and Herbs over the Meat, garniſh your j en0 


| 2 with Limon and Barbetriss. D 
*To Farce, "or Stuff a Filled of Peat... 
Take] 


— Poe oy 'P 


& 3 5 oy 
(20 1 
Te. 4 


| Take a wy Les of Veal IS cut offa* 
wuple of Fillers from it, then mince a hands 
it of Sweet-herbs and Parſly,-and the vets 
[ v.70 or three .hard ;Eggs, let all theſe be * 
minc'd very. ſmall, then ſeaſon it witha cou- -_ 2 
ple of grated Nutmegs and a little. Salt, anc 6 'N 
ſlerce or ſtuff your Veal, thenLard it wit P go 
con and Tyme very well, -then let-it. s-. 
ed, and when it 1s almoſt enough, take © 


ſtrong Broth, a Glaſs. of -Claretand alittle - 2 
Ir: a lictle Sugar and ſome Mace,when 


Your meat is almoſt ready , take it up-and 
| hucitinto this and let it "few. putting to. 
Atalittle Butter melted, put your- meat in. 
Jour Diſh and pour your. Sawce on EY 
T Ve it UP. | bob. . 
| 'Te 0 Dreſs a 149, fats, « Savory 
2 


[FI your -mutton in water and Salt 8. 
We ſpace of an hour, then cut it into-thin-fli>* 
1 2e52nd put itintoa Diſh over a Chafing-dilſh * > 
þ Coals withour a Liquor, andin a little > 
Fme you will findthe Gravy will be liquor -.- 
t _— then put ina little Saltanda little 

ſte Nutmeg, -oue Onion or two-or: three © ©; 

helots[fliced, a ſprig of Tyme and; Wins © I ; 

Jr Savory ; let it ſtew bene Diſhes. Woes "+ 
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Ip be-almoſt cond, thed Ae in a piee picctþ ew 
_ freſh Butter, and when it hath ſtewed: al 
 . tle longer, take- it up andſerve it in , py, 1 
” niſh your Diſh with pickled parterria A h: 
E_- pickled. 'Oyſters. = 


-Fo- Boyl a Fdhe-Loyn of Pork, . with g 
' Samce to it. _ 


Let your Pork be reaſonably well £ 
and b y1it very well, then have in read 
* a'good quantity of Sorrel ftript from! 
L _ ns in a Mortar as fine 
n, then nb mpeg Cru! 


+" apo the yolks of 


4 ard" Eggs wil 2 li ive 
þ Muſtard andSalt; and fo ſerve'in your F F 
-- withthis Sawce, and garniſh your-diſh. 

38 Parſly, 'or any other green leaves: C 


IOHT—_ 


 Direftims for Dreſſi ng of pool 
\'# 'Þ 
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How to Roaſt « A Hen 6r Pallet.” 


Rs Ake a Pullet or Hen full of Eggs, dra 
2 andRoaſt it, being roaſted break 
- -- and- mince: the- Brauns in thin flices; 
-  - the Wings whole - or not mince'the Boy 

__ fave the VOP with the Legs W 


" "Servant Watd. "115- 
ef "7 in the ; Gravy wy little Salt then, - 
q & a minced Limon and put-it in the Gra-” 

j Diſh the minced Meat. inthe midſt of the 
af ſb; -and: the Thighs, Wings, . and Rumps 
"Wout it, garniſh the Diſh-w Oregon. 
4 quartered-, and ſerve eu ws c0- 
e 


; To Roaft W rock; the Engliſh W, ay. 


irſt pull and draw them, then being wa-' 
Wand true Roaſt them, baſte them with - 
and: fave the Gigs then make 
Mas and Butter ther, being roated,bread _ 
Wm with grated bread and Flour , and; + 
Fre'theman a clean diſh, .on ps id. 
"To Roaſt Wooden the Frenth way. . es > 


| Being new and freſh killed that day you ti f = ; 
Siem, Poll, Trofs, and Lard them with a © 
$r02d! piece of Lard.or Bacon pricked-over- 
be Breaſt ,being roaſted ſerve them on. broil-  * 
—_— put 4n Verjuice or the juice of Q- 3 
with oe (Orevy and” WII 08 Bo 


% 


%. 
- 


'F To Ava a Pig the Plain Wax... £38 py 2 
Wk: a Pig, ſcald and draw it, waſh ». J 
r-and put ſome ſage in the Belly, prick _ VE: 

F upand ſpit 1 It, _ PUNE a and = 

F = 


[2 F. n 


—IK%S . 2 
Hh - $8 
So 
$i 


ES 


£5 it be almoſt Bae thed put- in a piee C 4 WW 
freſh Butter, and when it hath ſtemedh al | 
. tle longer, take- it up andſerveit in, 
niſh'your Diſh with pickled Barberrieag Th f b 
| pickled 'Oyſters. | Sou 


"Fo: Boyl a F dhe-Loyn of Pork, with 294 
ee. Ne - 4 


Let your Pork be eaaſtnodly well 6 
and b ylit very: well, then have in rea 
a good quantity of Sorrel ſtript from! 

Sulks, ardbexeen. m aMortar as fines 
n, then TR ina few Ci 
+" apr the pales of ard Eggs with'a] 'W 
Muſtard and Salt; and fo ſerve'in your Fu 


-- -- wWiththis Sawce, and garniſh your diſh. N 
wh Parſly, 'Or any other green leaves: 


T—_ 


* Direfion for Dreſſing of ral 
_ How t0 Rogft a Hen or Pallet. 


T Akeh Pullet or Hen full of Eggs, dra 
—— and Roaſt it, being roaſted break 
- - and. mince; the Brauns in thin icy 
- the Wings whole - or not mince the Bra 
ney fave the TP! with the Legs whnl o 


LEA 
eq: _ Ih the Gravy and al e Salt, then. . E 
ea minced Limon and put it in the Gra- / 
wiſh the minced Meat in the midſt of the © = 


4 Wh; and: the Thighs, Wings, - and Rumips- 

"out it, garniſh the Diſhwith Orange and 

, Limon quartered-, and ſerve them WA _ 
Frred. 


: To Roaſt W oath; the Engliſh FW ay. 


firſt pull and draw tlie,” y br mg bf 
0 Kand trufſed Roaſt them, baſte them with. 
f k '% er. and fave «the Gr then make 
eſs and Butter them, being roaſted,bread” 
em with grated bread and Flour , nd. 
; Frethemzan aclean diſh; on | the Toy md . 
Or "6s 0s. 
' To Roaſt W vodcorks the F renth wy. - 23. 


o Being new and freſh killed that day younſe | 
Jew, Poll, Truſs, and Lard them with a - 
Fo: d! ! piece of Lard.or Bacon pricked-over- 
he Breaſt ,beingroaſted ſerve them on broil- .. 
Goats put 4n Yerjuice or the juice of Q-. + 
wh he Gravy and. warmed ona. hg p 


»* 


.To Ke a Pig the Plain Way... 


Gr a Pig, ſcald and draw it, alk Fg 1 
rand put ſome age in the Belly, prick _ 
jb Wand ſpit it, being __—_ fine and = 


- make Sawce 5h hos 'd Yong and Cuz 

-well boyled in Vinegar and fair Water,] 

- Put to'\'them: the Gravy of the Pig , a] 

© grated Bread, /the Brains and ſome Banlſi. 
Ties, give theſe a warm or fo and ſeri © A 
- Pig on the Sawce with a little beaten] By ut 


. To Roof a Pig orherways. 


- Take aÞig, ſealdand draw it, theii 
"ns ſweetHerbs either Sdge orPenny- 
—_ it 2A {ina Ball with ſorne By 

the 


Pigs Belly and roaſt | 'Y 
275 ra ſted make Sawce with E , F F, g his 
" ogar, "the Brains anÞſome Barberrie: 4 A 
; To Roaſt a Hare, ' T7 


Takea Hire, flea it,ſet it. and Lardith +6 

| nal Lad, ſlick it with Cloves and 2 

-." a Pudding in his Belly with grated Bread: 

> vs | ted- atmep » and heaten Cinnamon," 

."Carrants, $ , Cream and Sugar. ma 

-goodand Riff, fill the Hare and roaſt its i" 

. 'you would. have the Pudding green , put YN 

-”, tt juiceof Spinage 3 if Yellow,Safron.tþ of 

|: "Tor SaWC ce beaten Ginger, Nutmeg,Cinmu” 
-- ; Pepper y/ hojled Prunes and Currants i 
-—-  ed,Bigquet-bread beaten into —_—_ 
and Cloves, all Doxles up as OY ay | 

 . Griiwel, 


on - 
£ > 
Hd FE. ; 


+: 
EY 


; , [ 


\ T7 or Pe Fowl. tow: to. Sol .: d- 
# bem. . Te: "Y E. 
0 roaſt 'your Fowls,. Ticking ns, 

& ſome Cloves as they roaſt, favet _—- | < 2 
Aevy , and when they are half roaſted. par | 
| em 1 2a Pipkin- with the Gravy , ſome Cla-: þ 2 E 
Tine, 2s much ſtrong Broth as will 6g | oy 
& them, Mace, Cloves ;: Pepper, + ©. 

_ Onions and Salt, ſtew all: well to-" 

T7, and ſervethem on Carved fi Path: >” 
Þroboy! Plovers, Quaile; Black Birds, Ra 2 
Feruſhes:, Snipes, Wi TOA F Log and; 


JAFTOWS. | 


# 


4 brake them _ truſs them, or. cat-of: the |. 
ds and Legs and*-boyl them, ſcum your” - - 
ki Kun 2 d-put. therein Jar e Mace, White -N 
urrants well. picked and waſhed < 

kr Marrow. Pepper and Salt, being; welt's F. 

7 ed, Diſh themon carved Sippets,” thick: 

- Broth with ſtrained' Almonds,. Roſe. 

er and Sugar; garniſh them: eee rem 


berries, and. grated Bread. 


' W-Capons, Pullets, Chickens, Pidgeon, +. 4 $ 


/ oY IR 


ea aſants, Partridges. 


T : = Them either with the bone Or -boutd., 
2 7 then | 


nt $-- _- 
% . ” 
= 

$ 


x 2 44 
Ws, 
- <4 "EL IES 
” I »” + ot 
- \ - « ESI 

ws of Bt os 
. » a, GE. 
Y 5-S1 < - i» * #1 
[4 4 p, 
Fn 6 


: then take of the iT w Ns oo the | | | 
-wings and leps on, mince the Body withW 
"Bacon or Beef ſuer, ſeaſon it with ſort . L 
meg, Pepper, Cloves, beaten Ginger: 
and: a few ſweet Herbs finely minced: 
:Sngodamengh lone three or four yoll lg " 
$0 i Sugar,whole Grp Goal be 
-Ba es and Piltaches, fill the $ 
_*prickthemnpigithe Back, then ſtew Fu. 
tween two Diſhes with ſome froigh 
White-wine, Batter, ſomelarge Mace, 
row, Gooſeberries and ſweet. H erbs, þ 
- Newedſerve them on ſi ippets with ſome 
row and ſliced Limon, in Winter Cur 


To Boy Capons or Chickens with Sage an 1, 


- Firſt boyl them in Water and Salt, | 
boyd ſome: Parſly, Sage, two or three 
Eggs, chop. them, then have a few tl 
cesof fine Manchet and ſtew all togethe 
break not the ſlices of Bread, ſtew them 
ſome of he Broth wherein the ic kat 
boyls, ſome Large Mace, Butter, a It 
| White-wine or Vinegar, with a few Bal 
ries orGrapes;Diſh up the Capons or Chi 
ens. on the Sawce, and run them over 
ſweet Butter" and Limon cut like Dice? hh." 
"Peel cut like ſmall Lard,and boyl a oy T 


wal the Chickens. 


— 


$ 


7 ;;t & ame Cnr Fen, Ws Z - 
o. A id &e. "MA 


> Take Goole and faltittwoor three day 

| ak en Truſs it to boyl,cut Lard as big as wo 
Mlitle finger and Lard the Breaſt, ſeaſon the © 
F | la d with Pepper, Mace, and Salt, cheaboyt 
i Beef broth or Water and Salt, put tot. 

Fepper groſly beaten, a handfut'or twoof.* 
oy leaves, Tyme, and Roſemary-bounEup- 
»o well,boyt them very well with the Fowl, 2 ; 
epare ſome Cabbage boyled*very well bp 
ch water and Salt; ſqueeze out the water - 3 
2m it, and put it intoa Pipkin with ſome 2 
oft krong Broth, Claret-wine and a good"big 
, 0 won or two; ſeafonit with Pepper,, Mace, 


Id Salt, and two: or three Anchovies dif-- A 
blved, ſtew theſe together witha Ladiefull 
t iweet Butter: and a little 'Vinegar,-and * 


f mh h your Gooſe is hoyied enough, and-your - 

tabbage on ſippets, lay on the' Gooſe _ "Jþ 
me Cabbage on the Breaſt.andferve it up. = 
J ws you mayurels any large Wild Fowl” £ 


1 - 2 y Th Boyl Pidgeons, - 


Take Pidgeons, being finely cleans'd. an 
. y' Med; put them in'aPipkin or Skillet with 


wt 38 Matton-broth or fair water, ſet them 
& NY 


+. a boyling To Raw: th age ri chang pu 
« ther m.large-Mace. or well waſhed -Curr, 
Þ Cane: Nrained Bread; Rrained. with Vim 
- and Broth, pur it to the Pidgeons with fe 
 Fivect Batter: and Capers, boyl them 1 
oc, and being boy ed ſerve:them on fi 
- Carr'dſippetsinthe Broth with ſome Sug ' 
© -- garniſh-them 'with Limon, fine Sagar,.Mawli 
4 =D Gooſeberries -and- parberrics. anti ho 
"run them over with beaten Butter, gal 
{ | cheDilh with grated \Manchet. 


|: Tr 0 few Pidgeon: in the French Pain ay Ic am 
| or 


% 
. -+, 
Ec 


Take Pidgeons ready pulled and ſca 
ke Fleſh out of the skin, and Jean Et tis js 


Sbag whole, with the Legs and wings hangii 
3 to it, mince _the Bodies with ſome Lardi 
© Beefcvet: together . very ſmall, thenpu if 
- them ſome ſweet Herbs finely "minced; 
3 |» Gaon all with Cloves, ace, Gingeny'F 
._ Per, {ome grated Bread or: Parmiſon oral 
> and yolks of Eggs, fill-again- the kings 
E-. nick -yp on the Back, then put thet 
= in a Diſh with-.ſome ſtrong Broth and ſive 
b > + Herbs chop'd,. large. Mate'5 Gooſeberris 
>. Barberries or Grapes, then have ſome Cal 
7 * | bage Lettnce boyled it: water-atd oo P 
& . to them Butter and ſerve | ord 'uÞ on'l 


_ Rr 2S 


pro por up" Fowl for to: ca to See, 0 or. 6-4 S ? 

i viſe be ſpent at home. ny 6. 
7+ q Take a: good co mPav of Ducks or: Mat.” 

wkeds, pull chem and draw them, and: lay” 

wither in 2 Tub, witha little Pepper-and Salt: * 

| twenty four hours, then. 'Fruſs them and - 

aſt them, and when they. are; roaſted let 

ſhea drain from their Gravy, for that wil Lig ; ow 

Make, them corrupt , then put-them þ and=: 

. flowely into. a pot, and take the fat which eg 

jane from them in the Roaſting and good” F 

Allore of Butter, and melt them together in a 
beſet in a Kettle of boyling water,put tate. - 
izood ſtore of Cloves bruiſed a little, ſome: 

: f Iced Mace, . Nutmeg, Bay-leaves and: Sal 7 2M 

| det them ſtew in the Butter a while, the. Y 

le it-is hot pour it over your Fowls-in > 

ie Pot, and let the pot-be filled ſo that: thi 4 & : 
ws be covered, then lay a Trencher nj mo 

Þuchern,an keep them down with a wei; 

F ſtone until they be Cold, then take of t ® 

ne kind of Spice which you did put into” 

ur Butter, beat it very fineand ſtrew oyer- 

i and lay ſome Bay-leaves on the top; ſo. ©: 

yer it up, they will. keep +a good while; Es 4 

ain your Fowl from the Gravy, twenty = 

$l0u E hours before you Pl cath T0 i 


F 


* Direflim for Dreſſing of Fi #1 


How to ſtew a Carp. 


Reſe the Cup and take out the M 


Ke Put it 1n' a Diſh with the Carp, t 
Y " out the Gall, then ſave the Bloud, and Lira 
- with your Knife theback of the Carp, i f the | 
"vg JP be large, take a quart of Claret 
b. ite-wine, four or fiveBlades of large Mz af S 
E- ten Cloves, twolargeRaces of Ginger ſliced Gl 
- two ſliced Nutmegs, withthe tops of Tymy I | 
- Marjoram, - Savory, and Parſly chop'd very 
- {mall, four great Onions whole, three « 
four Bay-leaves and ſame Salt, ſtew che I 
- together. with the Wine, when theLiquaſh 
boyls put in the Carp, with'a quarter ol. 
; poond of ſweet Butter, -being ſtewed-enouplif 
* takea large Diſh, and.laying the Carp thera 
In, pour the Sawce thereon with the Sp ao 
. - Jay onſliced Limon with ſome of the. tf- 
"oats 2nd run it over with beaten Barter, 7s 
-"niſh the Diſh with Manchet grated and 
Z od, .and Carved ſippets .laid round | 
* hE> iſh.; 3: You. may for Variety ,the Carp bel 
i Ided, garniſh-the Body with ſtewed Op 
as - - ſters, ſome fryed in-white Butter, ſol 
4 F Joora made by PEne Spinage. - \ # 
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YU 1 | Takes live Carp, draw and wal DO” E 

"F ling away the Gall, Milt or Spawn, Rar 
\ \AoPodtling with ſome grated Manchet, ſome * 
{Mlmond paſte, Cream, kad =: Bra ed*Nt It - 


ales, Raw yolks of Eggs, 

ut, = 'Candied, ſome phe mo ,.M 

, F Pudding, and. put Tur: 
— SE: Belly. of the Carp, Gen 2 

"PF When | it is roaſted make _Sawce with the Gra-" 
 Wry that falls from it, with juicg. of Orang wr 
14 Sogar and Cinnamon; beat up the Sawce thic] bp 
mel.” 4 the Butter, and diſh it up. 40 


a, p To ey ate | 


m_ Ws em. in, their owNn db then Walbe thi F n > 
"tom the. Dregs. in warm Water,” and" put” 
-Þ the em: ina Pipkin witha good big Onionar .. 
al wo, and five or {ix ” of large: Mace,.-.; 
ot little whole Pepper a fliced Nutmeg, 2 
bY: by ater” of a Pint. of White-wine'as: Eon 7 
me Vinegar, {ou uarter of a pond of ſwoet”+. 
, utter. LE 2 Pt e Salt ;/ few © ;tT1- , bee 
lie on. aloft Fire the ſpace of half -an'1 = oy” 
San - Diſh..them. on tippets: "of fretich'B cad, /: 
tp j "Mt cedLinion ly: erfies:onthat,eh & 
pot them Qyctwith: beaten Buffers. and r- _ 


- iſh the Diſh' with Jos Manchet. 


' To fry Oyſters. 


© Strainthe Liquor from them, 'andparboyl 

> them in a Kettle, then dry and Rowl-them 
in Flour or. make a batter of Eggs, Flour, 
E - "p=ag Cream and Salt, dip them'there 

| -and fry them in Butter beating it up thi by 
E: having warmed the Diſh, Tub it with ſonis] 
” Garlickandlay thereon the Oyſters garniſ| 

ng Fe Diſh with ſlices of Orange. | 


wo is. of f 
P 89 Ed 


To'B oyl a Pike. PAS. 1 a 


ES [ 

Take your Pike and waſh it clean,'t en 
 Trufsit whole round with the Tale in'lus} 
þ mouth, and his back ſcorched or cut in three 
I» places, then boyl it in. water, Salt. and. Vi Viz 
® - negar;..put.not the Pike in till the Liquorſs 
.. :boybs, and;then*make it boyl; apace, and 
Z - #bat-wilh Criſp- your- Pike, but.” aftervia DN 
Ly: The Fs oging boyled Diſh 'it; adi 
*-» garniſh the Diſh grated White brea le 


- :'or Ginger fine beaten,then beat up the.Sawap 
TS 1vith us a pound of Butter, mince Limd 
| and pour it 01. the Pike - with q 


b 7 i 4: "230 52 nm X + 
#* {© ng) Dita Hot mo $ 


{ 


Fo 


"$5 boy them 2 Gnarter | of 2n hour, thef” : A 
-. mince a few Sweet-HerbsandParſly.ſtew them ”; 
yl half the Liquor be confumed. : 


To Stew a Pike. © 7 "4 


{ | take 4 Pike, flat it and lay it in a diſh; 2 
rein inſ; ſen the Bloud' is cleanwaſhed out, put Tg. ; 
Ne Il jas much White-wine as will cover it, dns, 
omelet it a ſtewing, when it boyls put in the Filly" 
ad d ſcum it,, and put to it ſome large Mace? 
wh "Iohole Cinnamon and fome Salt , when'thos'* 

apovly ſtewed, Diſh it n ſippers finely Ir 


our 


To boyl Salmon. 


ie. "Take 25 much water as will cover, yourSal- 4 
Vim 1won,. then take Roſemary, [Tyme Winter - 
ur Savory and Salt, 'bo oyl all hole very well”t 
To INFN. 
"Il ether, then put in ome Wine-Vinegary at oy 
When your Salmon is boyJed, let himremai i 
inthe ſame Water always until you have oc, iy 
ja onto eat of it. "= 


To Roaſt Salmon. 


Take a randor. Jole, cut itinto- four- ies.” -3 
2 es and ſeaſon it with a little Nutmeg: and; b 
WESalt, ſtick a few Cloves and+put it'on a it al 
Ppit, put between it ſome Bay leaves; ae 4 
cit with little ſprigs of Roſemary, roaſt-3 
ſand baſte it with Butter, fave the Gravy. 3 


= mg : 


k2 7 


' and add to-it for hott [I Vinegar, put] 
+ Ter and ſlicesof Qrange. F 
To Fry Salmon, 


Take a Jole, Chine-or Rand, and. fr Itty ; 
Fake Butter, being tiff ard Criſp fr ed, 
” makea Sawce witha little Claret-wine ſires | { 
l "Butter, grated Nutmeg , ſlices: of Orange | 


” anc Oy er Liquor, ſtew them all together | 
and pour on the Sawce, and on that. Par 
| Oy, Alifaunder and Sage leaves fryed, in i 
core | >] $. 


© Thus have I given you ſome ſhort Dire.,| - 
FR, for dreſling of Fleſh, Fowl and Fiſh, |! 
b-1 ſhall now give you DireCtions for making. |- 
+ Bills of Fare both Firſt and Second Courſe,for; 1 
© every Monthiin: the [year, and. ſo. 
5 p—_ to Coo -maids, 


January. 
Rrawn and Muſtard. *'. 


2. Two Boyled Coyans . and | 


A 


Froth. | 
4A Turky Roafted, —_ 
14 AShouldjer of Mutton haſb' a. 
Th 7woGeeſe boyled, —_ 

6. AGooſe Roafted. , 
*47. Ribs or Surlown of Beef. 
38. Minc'd Pyes, | 
9. 4A Loin of Veal. 
lo. A Paſty of Feniſon. 
11.- 4 Marrow Pye, 
2, Roaſted Capons. 
13, Lamb, BIND 
lg. Woodcocks, Partridges, . and. 
I 


'%. 
we 


+: 
- 


m_ 


en 
0g 
4; 4 £3 
3w5 
o 


”y 
7 


ad nh 


Second Courſe. 


1. A Sous*d Pip. 
/ 2. A Warden Pye.* 
ryed Neats Tongues. 


hors Oyſters and Muſtrooms roger ber.” 
"2 Tears 68 am 


7 Gooſe or T, urkey Pye. 


February. 


| Chine of Roaſt Pork. 
'2. Yeal or Be eef Roaſted. 
& 7 = 4 Lamb Pye and Minced Pyes. 
© A Couple of Wild Ducks. 
'5. 4Conple of Rabbets. 
'6. _ Oyſters. 
A Shire Pye. 


Second Courſe. 
Ai £ 6 p | 


: A Whole Lamb roaſted... 
lex Pidgeons. 
3: A Pippin Pye, - 
"'4- AFolkeo Sttirgeon ; 
'S- 4A Cold Turkey Pye. 


1 


Reen Geeſe or Veal aut 
2. A Haunch of Fen 
Lumber Pye. 
k. Rubbers and Tarts. MIB 


-—_ 


# 


2." Cold Nears Tongue Pye. k 
'3. Sabnions,” LobFers,and Pramns.” 
4 Aſparagus. 


ed Cbithers, 
x8 5-3-4050 Veal. 


3 Roa eACa 
4 i OR 


- 5 M : " f 


Second Courſe. ;.... 


* 


1. Artichoke Pye hor. gl 
' Weſtphalia Bacon and Tarts. 
TATS. reon, Salmon, Lobſters. 


ifoof Af 


L 
* 


I. . Sweet-Bread Pye. 

2. A Capen. 

| 3. A Gooſeberry Tart. 

4 Strawberries and Cream, Of 
White-wine, Roſe-water and $, 


W eſtphalia-ham and Pidgeons. 
E: L A2. A Lots of 4 | 
3. A Veniſon Paſty. 
"4+ Roaſt Capons..- 


, -% 


r. Pea ſe or Frenoh' Beans. 
2+ A. Quodling Tart." - 


bs 


28  rtichokes,or a Pye made thereof. 


Alves hcadiand Bacon. 
2: An Olio or Grand _Boylid M WV, 


. 
— 
""..4 


n 
o 


Second Courſe. 


% 


September. : 


þ . Apon and White Broth. | by 


%. 


A 2. Neats ongue and Vader roafted.” 


d Goofe. ; 


. 
* 
, 


- SecondCourſe: | © 


% 


ahi of. 


* Cream and Fruit... 


z 


\ \; . E 4 i 


o 'R Def Vet 4, 2 oops HY 
od Grand Salter. gg 


y 4 Roaſted Capons.. q EE. 
Second Courſe;” - - 


- J *% 


1. Pheaſants, Pouts and Pidgeons.. | 
2. 4 diſh of Quails and Sparrows, 
3» A Warden Pye, Tarts and Cuſftards. 


"A - 


k « LH 


- - Shoulder of Aitton and. yſters 
2. A Loin of Veal, IT 


< ; : 
OY . T \ F - \ 2s 


hz. Geeſe Roafted. het i G 
Mt AZLaſty of Vemſon. 1 0 


6: 2 t : . 


= Sad Cone 
'F 1: Two Herns one Larded. ; eo 


Fre £ A S owſed Tiirbot. | : 
[3 Two Pheaſants,one Larded.. 


b 


j 
% 


? . 


»>: ij A Rowl of Beef. ” 
-- 5. ASows'd Mullet and Baſe. 
6.. Jellies and Farts. 


December. 


— 


7 ewed Broth of Hatton and 
8 Bones, ® 
2s Lambs heads and White Broth: 


23: A Chine of Beef Roaſted. 
. MinCc'd Pyes. 


Bs. A Roaſt Turkey fuck with: Cloves,. | 
-6. Two Ce one. Larded. 


Second Courſe. 


£ LO; pc 8 . 


= x. 4 Young Lang or Kid. TS 
be. bet Brace of- Partridoes. © | - k 1 


. 2 and Pickle Ofers ma” 


F you would ſofit. your ſelf. for ibivig = £ 7 
_ Ploymeut, as that it may be a means of 
1 © Raifing youto higher preferment,” Fe & 
1 A. muſt be careful tp be diligent 290 
| py = 0; and-th 
| your employment. be. greaſie and ſmoc 
Þyet if you be careful you may keep y rok 
{from being Naſty. Therefore let it be y 
care 'to keep: your ſelf Near: and. Clear £* : 
4 ; erve every thing in Cookery: har is do = 
.F | by your Superior . orHead-Cook eaſt X 
1 (R: ap.io-your Memory -and whey | 
F IRC gs 'OPPOrtunii 
We >Rice- which” you have: Or 
(1 | 'Contle will advanceyoufroms a Druds V+ " to. 


Ee 


oY 


| be a Cook another day. | Every: -ONe..1 traſf 
| have. a-beginning,oand if | you be-inge oo F 
7 and bend | your: mind t6 it; and he wilting: 
I* ; keayi,-there is none/ will be @:Churlige" 
” or atkind;. 2510 bemwilling 203 each” you mw: 
mo ſabboen and carte ; nd 

- ill I willing toteach your! you 


%: 
wry a. 
7 Ys 5" On 


Lee of - Gollips Ind 175 any for the] 
will miſ-adviſe you, take. heedof the Sollic- 
= tations of the fleſh for they will undo you|, 
3 .and thongh you may havemean thoughts of|/ 
+ your ſelf, -and think none will meddle with|. 
- Jach as you, it-is a miſtake , for ſometime 
- brave Gallants will fall faul upon the Wer hl 
: 1 the Hy | 


as = phe —> | 
5 
* Direftions for ſuch as mos! we tobe Deb 


-M1 aids, 


| | + i 
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o "hes 
=" FE 


Ap Hoſe who: would endeavour to gain the | 
 —& . Eſteem and Reputation of good Dairy-'| 
= Maids, muſt be careful that all their Veſſels | 
Hoc ſcalded well, and kept very: clean, that- [ 
bY they.Milk-their Cattle indue time, for the] 
þ .K ine by. Cuſtom- wall expect it though you] 

neglect,which will tend much to their- detri-. | 


: Ps 1 | hoursand times moſt approved, and' | 
commonly uſed for Milking are-inthe Spring | 
ind Summer time;”between five and fix'n the Þ 
{loxning;1and between fix and-ſeven /in'the | 
VEBIng': Ahd: in; ther Witter between ſ& 
andeight-in the eras and four. ay 

| Hem thaEveaing- 1 


VA 


S, *,* 44:00 
* ol k. FRE 


1%. 


Ef, _ — IBF 
nnna 


thell - Tn the Wo TINS 5 nib :arcful” that”: 
ic you do not waſte your Creamby ghing ie 8 = 
you] Way to liquoriſh Perſons.” _ 7 D 
tsoff; You mnſt keep certain'days for your Cl 
vith] nIng, and be ſure to/ make up your By iv re 
mes| "neatly and cleanly, waſhing it well YM fthe- 
ach! pSytter-Milkand then Salt itwell, ks fs ue 
| You miſt be careful to make your Chi is. 
| good and tender by. well-orderin of «| = & 
4 andſee that your. Hogs have the” They, 
'] that it be not given away to Gofliping ® 
# | idle People, who live meerly fo what'y 
- $ean get from Servants. . «*- _ 
4 That you provide your winter rnitakl = 
» 4 Cheeſe in Summer, as, in May : And Ho _ 
| your Rowings\come'in, beſparing of your? 
ry="| fire and do not Laviſh away your Milk, B wt" 
els] ter, or Cheeſe. 2 Fab 
ut If you have Fowls to fat,look tothe 1 - if; 
he] that it may be for your Credit'and not. you oh 
on:] ſhame, when they are brought to Toles . 4 
ri-.| - When you milk the Cattle , ſtroke, | 
oY well,and in the Summer time fave thoſe. | 
nd* | ings by themſelves, to put into your V 16 =.4y | 

1g 4 ing-Milk Cheeſe. b OY 
he 1 look upap it to. be Iragether needlels, : 
ke | for to give you- any Diredtions for: the” ma- 3 
& 4 king. of Butter or Cheeſe, ſince-the Tae 


d. very few, ( eſpecially inthe Countr 
$<2n: be yer thereof: I ſhall on ly 4 
F | 
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- th hat the beſt timeto por up: ater for Win| 

| cer, is in the Month of ay, for then theF, 
* Air is moſt temperate, and the Butter willh, he 
| Lake Salt belt. Howeyer it may be done at] Jin 


3'F Are, _ {to Ny eclpde my "Direction 7 | | 
# iry-Maids. 


is 
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bog, Bs: 
ER. by 
RE 
* 


= Es to make your ordinary clonted Tn, | 


"Take a quantity of Milk from the Com, | 
: = Put it into a broad Earthen pan, and ſet Þ 

overa very flow fire, letting it ſtand char | by 
” from Morning'to Night, ſuffering it not by? jne 
” any: means to boyl, then taking it off thef re | [pe pt 
- and Jet in ſome place all Night to Cool, will 
E the Morning diſh off your Cream, for it will | ID 
@ be very” thick. _ 4b "m 


4 * To make F reſh Cheeſe and Cream. PE 


"Take a Pottle of new Milk as it cometh F 
TR the Cow, and halfa pound of Blanch'd: 
| Almonds beaten very ſmall, and make a}. 
+ thick Almond Milk. with a pint of CreatnJty 

Trained, and alittle before yoh go to DinvJth 
' ner make it Blood warm, and ſeaſon it withi; 
2 little Sugar , Roſe-water , and ſearced}j Ijc 
| Ginger anc put to- it a little Runnet, * ref Wop} 

W en] E 
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fyten i It 1s ; ſcam,  eTY it Up BD Wes 
hel and pur it into a Mould a vr imih your 


it] Thand; and. when-it 1S well eyed, ye 
atinto a Diſh with Cream, i 


ns- | Toma's aCream of Quodlings. A 
x, "After you-have ſcalded yopr Qnodlingsan 0 - 
_- off the Skins, and ſcraped the: Pulpy: 
om the Cores with a little Sugar, and Roles" 3 
water, ſtrain them, and lay the Pulp of your -- 
8 _[Ocdlings} ina Dith, with as mucn eames + - 
-Rou pleale about thein. | 
| , - 8 To make a Funket. 


4 ake Ewes or Goats Milk, it - you- IVE 
\*teither of theſe then take Cows Hitk, a an m4 
5 * [put it 0n the fire: to warm, then Þ bf in 2 
, M's It e.Runnet to it, then ponr Itout intoa.. 2 
[Dit and letit Coolthen ſtrew onC Inamon.:-- -- 
Jud Sugar, :then take ſome Crean and lay 7 
1 4 it , ſcraping Sugar thereon: ſerve it it. 
:.- To mals Racherry Cream. 5, nn 
þ . When you have boyled your Creath take. - 

{two Ladlefuls of it being almoſt Cold, bruile .. 
= p ie Rasberries together with 1t,- and: { aſor 
Y It with Sugar and Roſe-water and put-It into. - 
i] our. Cream, ſtirring it #6 FO8eHty an los "2 
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by 0 Aus Sew! Cream. 


b " Break the whites'of ſix Eggs, put theretol, 
#2 little Roſe-water, beat them very well to-J1 
> - ether with a Bunch of Featherstill they come jb 
= erfetly to reſemble Snow; then lay on thei 
X ald Snow in heaps upon, other Cream, that]e 
3 = Cold, which, is made fit to the Table, 'you']6 
y | may put under your Cream in the bottom [ 

I 

ſ 


z Four Diſh, part ofa Penny. Loaf, and ftick | 
--thereina Branch of Roſemary and Bays-and | 
fill your Tree with the ſaid Ts ſo ſervelt 
” up. 7 
E- Tomaks 4 $ Sylabub.. ny bh 


” Take aPint of Verjuice in a Bowl, Milk $ 
I the Cow to the Verjuice, then take of 'the | 
| Curd, and take ſweet Cream” and beat them” b: 
”. together with a little Sack and Sugar, put ir | 
| : into your Syllabub pot, ſtrew Sugar on ue” 
| - Krvei it up. 


To make a Whipt Syllabub 


Take the whites of two Eggs and a Pint of | 
Crum with fix ſpoonfuls, of Sack and asſ E 
© much Sugar as will ſweeter it , then 'take 25 
"'Birchen Rodand Whipit, asit riſeth in Froth | b 
ſcum it, and put it into the SyIlabub pot:anl il. 
" "veomomie's it with Whipping and ſcummivg 
till your YON, Pot be full. OR 


A 
F re 
= at = 


—_— A011. / 
ro Ate; 4-8 
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' To make. an Fes. ; ane = EN 


etol Take a Quart of Creamand ſet it A: voyt- | 
to-Jing with a large Mace or -two, "whilſt itis. 
hoyling cut ſome thick ſippets, and lay them 
, in a very, fine clean. Diſh, 'then have abirg— + 
hat [eight yolks of E 5 ſtrained with Roſe-wa- 2: 
'on | ter, put ſome-Sugar to thern, then take the 
om | Cream from the Fire, put in -the- Eggs. Fa d 3 
& [ſtir all together,then pour on the ſlices of-age = 
nd 
It 


« |Manchet, and being cold ſcrape on Sugar ang Re 
: t eve. d : 
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Wi Direfions for PS who 


, i, 


m'\ 10 be. Tal MA an Gre "7 
*L ' Houſes. ORE TH: XF = l. 
'F: you would have the Efteem, Credi £2 
: and Reputationofa compleat:Eaund wy 
Maid , you muſt obſerve tl ſe. follow- 
ing Dire&ions. NO A re 

- Firſt, You muſt take care. of all the Linen - 
| inthe houſe ( except Points and: Lat IN and - -: 
whatever you waſh-do it quickly and do not. 
Wer it lis'and ſtink and grow "yellow, and: 7 

L Create-to your ſelf the trouble! of Walk 


. $4 
4 
: Ig 


, "= 


it again deforeit itbeuſed... I 1 
econdly , 'You muſt take care that. all 
* the ek and Rehts in the Linen be' tn 


I enils, Keepyour certain days for Wu 
> ſhing of your Einen, apdother days for Way 
Z "Thiogof ſuch Rooms as arvappointed you! w | 
\ Va and keep.dean,  ., 
E. -- Fourthly, You muſt be ſparing and uh 
E 5 | and Waltful of your Soaps Fire and}: 
ndle, BE 
Fifthly, Entertain mo Chair-woman "|; 
|. known to your Maſter and Miſtreſs. ,_ -.Þ 
3 "by -:'Sixthly, Be careful 4hat-your Tabs and}! 
1 'G "co or whatſoeverelſe you make uſeof,Þ 
= ekept clean; andiingood repair. © 7 
NE Serembly, 'Yon 'muſt be.carefylthat you. l 
""Tiſe ear ly every Morning, - bit more efpect-|- 
=} on Waſking-days. FLAT 4 


b-- es for Honſe-Paie in: Girl L 


chat wo ſuffer fro © Room * to, Jie 
3 EE bel WIS. O77 | way 


WET. 


x ESI 
th LOA 8 


2 by p 
Ta 4 
-- 
44. es et . 
5 2 


" ihr 3 5 
5 ts FART 7 =. 2, 
- r "zi Rf 7 n+ 
- 5s T 5 : W- #} + 6.54 p 
Snetnt (BY f pH Hoe 3 "Y 


mn A. 


. That y you look welt t to- ll Li 
E $, Chairs, Stools, &c.-” 
that t ey. be often bruſhed and the 


"Fauently. tfirned. - 
Ne q| 3 Thiat you do not.miſ.-place any. thin W 
Vaſby carrying it out of one Room to: _ Ts : 
i to\.for that is the wayto have them'loſt;” or yo 
re ] [ſoundly Chid for not keeping thein Ik "Ms 
{Proper places. | 
and} 4+ That you be careful and diligent te 
* [Strangers, and ſee that they lack not ins Fo in. 2 
ts | their Chambers, which-your Miſtreſs or 5 a. 4 
Ke 1% will allow, and that your Cloſeſtgo and 
ad Chamber pots þ be .duely emptied , and ke 
| clean and 2 
5- That.you_help the Lanndry-M aid; 
oh at Morning on a Waſhing-day: - a 
Ig That in the Afternoon you be ready tan 
elp the Waiting-woman. or” Houlſe-ke Jer” 
- Fir i their preſerving and GE - 


zz 
; 


Ib | DireFions for Scllery- Mai 
wy Houſes. | 
ar} 


el at ly OU muſt be.careful to kelp/ fis e F- a3 
clean, the ſeveral: Rooms which b eu. + 
EiEtun,. Pary 


-Þ 


1 long to your Charge AS! 
x] Waſh-bouſe, OF. i 


ph, on DREOTE EC 
"pe O89 2.00 LES DR 
. PRI” A DIS. ING 4, 
le ANC, Re, 


*9 You 4 Wit wry Srowre all % 
© Plates and Diſhes that are uſed in the Kit 
Z _chen. ; likewiſe the Dreſſers and Cup-boards 

alſo © all Kettles, Pots, Pans, Chamber-pol $ 
th all other Iron, Braſs, Tin, and Pew: 
> So Z Er that belong 1 to the Chamber: 
3 a Kitchen.. 

W -:3- You muſt waſh your own Linen, keeps 
Z ing your ſelf "ſweet and ckan, remembrn 
: always, ſo ſoonas you have made. an-end 

* yourdirty work, to waſhand dreſs your ſelf 
—neatly,titely and cleanly. : 
©. Now. f you; be careful and diligent, and 
| can in performing this place, you will have 
* notice taken of you, and you will be advan 
" 'cedto a hogher ayd more profitable Emp 
© ment. = ( | Ss 
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e e Choiceſt Receipts and 
-cretS1n Phy fickand | 


. 
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Fitted to the Capacity ofthe wean 
© keeper, and it put. into 
- Vent the | E eh 
t Families: are. at v 


irurgery.. Sf 208, 


om 


Þ inted for Thomas Pal 
- .*F _-. es on London: Bridge, 168 
pples} 


| Choice TER rare re Receipts i in Phy: 
Aickand Chyrurgery. 


4 Remedy againft the Griping of te 
y Gwe, to be taken inwardly. 


ake Dates. and Pen heel of 
- each halfa Dram, Nutmeg four 
+ Scruples; Powder of Diamarga- 
ritum Calidum two: Drams; 
| ani ſets one; Dram, Cinnamon two Ss 


IR * the ylein of 4; and Bur- 
f of each one ougce, Mucilage of Quince-' 
A > 2 drawn out with Violet-water,; half an 
x JUNC <, water of Burrage, and, Saxifrage,;of 
F- each three ounces; mix theſe together, make; 
- thereof a Jelly for two Doſes, or take: the 
'F ' ON of ſweet Almonds, two ounces, _ 
\» Violets one ounce, Burrage water, 
ounce; THE theſe with half a. elarterns 


anddrink i it ol. 
| nh Rh, El 


- 
ET "5 4 * 1 + ©," 


A Cure Fe! the PK 


Take balfa peck of Scory-grab 
; 4 Wm Brook-lime, Horſe-radiſh;, * 
" X Worm-wood, Fumetory, Hyſſop, G 
' | der, Bettony, Agrimony, Pte 3ugools 
. 'F Elicanipane,. Polypody: of the Oak,*Ca Ca per;: 
the: Aſh, Flowers of Elder, Tammaris-barks,7 
| Y - of each of theſe a handful; boyt-themn: in-po 5 
'Þ ſtern Waters,or other clear Running wa 
Is of [to make it pleaſant, you may put ina ttle 
four | Sugar-Candy, ny drink it as Dyet-drir rink; 14 = 
ITSa- very Morntng, keeping your Body very tems >. 
0s; 4perate, not giving way cther to exralk i 
Scrt+ þ: 4earing or drinking. "0 
ht of |: An incomparable Cure far the Palſie;. ; _ 2 - 
rderyJ,, - Take Lavender and boyl-it in water,'£ 
wine| ſtrain it, and drink half a-pint: da y, fink þ 
_ | and laſt for a Fortnight together, it wilt ere 
6 # pon: Probatum eſt. Io -v4A 
To make the Face ferry Bree f 
ine  TaketheFlowersof goa? Ind:* i. be vi. 
If a} them in White-wine, then walk? ye Face 
e,.0f | therewith and uſe it for todrink,fo Pally 
make” make your Face fair; and: jourBreath H 
e the | *Probatum eſt. - - JIE Vo 
fa 11 Az excellent Remedy for Broken-b hors or 3 B by : ol hy 
a] > Take nine Red-ſnail-ſhels dryed 1 1 an.” 


| and rake one part of _ nine, of te Po! I, I 


[ 
> m_ | id - 4 
_ % 2 Fa. a by 7 
. PH 


(Cat 


On «8 LS 
IO LT - 50 SR -. \ 
dats oye 

y Js: FIR... » 


A C We: in Es of White-wine,faſttng, « eat 
= or drink not for two hours after at leaſt, and ] 
I rivake a Truſs fit for the broken place, and it 
ent Remedy. 

A prejent Kenedy for the Cramp. 
"Take Brimftone,Vernine, two Eggs ſhells 


| ſtamp them all together very: well, and ap-- 


* ten days together, and you ſhall have Reme-- 
by 3 After that ſwadle the place with Scar- 
or Red-Gloth , next your Skin, 'and ſo 

wear itin Winter and Summer: Probatum et. 
% "A Meatcine for Fevers. 
TakeChamomile :andCentory,ſtamp them, 


Milk, Poffet-drink, mingled with Wine, with 

YJ þ Continuance,and you ſhall find perfect Cure: 
atum eft. 

For the Aichers & in Chilaren. * 

Toke A handful of the inner Bark: of Ta-_ 

mars, andlay it in ſteep.in'a Pint of White- 

- | wine ehree days, and let the Diſeaſed Child 


; þ andre 1s preſent Cure. 
B "Fake the Leaves, Branches, and Buds of. 


pat of: pang along os half be bayled a- 


"of? F ; 
7 
"IS : " v *» 
x © 4 , 
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5 #4 & - - - q » P74 Ky 4 
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a 1 Ys X 3 SY -—p” & *S ; 
4 . + - en - 3 7 ani.” B I” - . - -£ .& 
hes KS x 4 "5 . & © rabies G 7's X j 4 Ns, 4 es» / 24 : 
ax "#3 OF Re bn) b : 4 oe SI wy \ oo d - ae + 
3 OI 2nd he Fang.” gp” "EEE 4 4 "I Y 2 F "I 
ads IE +2) OR, 


3 and wring out the juice, drink it in Butter- 


A Med cine for 4 i ſeald Head, vw, 


het a handful of Wormwood leaves, | 


-Ply it tothe Arm,-or anyother place griev-.) 
> ed, very hot, do it freſhevery two days, for 1 


C | 
tk now-and then two ſpoonfuls at a time | 


\ # 
+ 


A E pnbles boyl them in an indiffereut quan- 


; 
- way | 


4 


7 


Ibo 


at | way, and waſhthe Head well witht! the watery J 
nd 4 Morning and Evening 3 and dip a Cloth 10-4 
it } the Water, and lay it to the £0, and it: 
a i oa 2M 
-- Precious Rem, ore "D bel 2 
ls | Take Violets,Myrrh and gi He - 
'S, | a Plaiſter,.and lay it on the Eyes, for 
p--] Aches, atid Swellings, and you ſhal fin 
y-.} ſent Remedy. | 
Yr | For Blouad- ſhorten ſore Eye RT 3 
e-] : Take the Juice' of Plantain, ” Houſe cck, 
r- -| .Lily-Root, Betony; the White of an' _ 
ſo | fair Water, - the quantity alike, tran | 
#, | anddrop it into theEye luke-warm; dhe E 
; Gay,and it is preſent Cure. , - - - N 
ww 1 : For the Pin and Web, 
= | : Take the Powder of Ground Iyy, at Hare 
h | Gall; and fine Ginger, a little Honey, with 
4 Z Womans MHK,. an even quantity; ſtrainthe | n 
'þ - anddrop in;your Eyes twice a day, and yg 
| ſhall find Remedy. - 7 
- | -  Aprocions Medicine for che Head 4 ch, ht 
> Fake a ſpoonful of the Juice £ wy 
d with as mueh Wine, and. as 1 uch - Ho One 
e { nine Pepper Corns beaten in- it, drin : 16, al 
++ times, four daysandit is preſent. Coen LY 
. | Another for be Head-ach,awMedicine worth Gi F | 1 
f2 | Take the Juice of Ivy, -and out of a ſpoon 
| or Sawcer ſhbff it op' into: your” ole with 
FOI $i $176: Ts 
Do G 3 | 
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Prot Remedy for defroſr im he Ears 

b-. "Take the , Juice of Coleworts, Bettony, 
EAore-hound , and . Saller-Oyl , and mingle} 
Leem with Rain-water, and drop it into the | 
C Ears luke-warm, and it is preſent Cures 
©. A precious Miaicine for the Stone. 2 
- Jakethe Juice of Saxifrage, the Powder, 3 
boflvy-berries, and the Powder of Ivy-bark; | 
Lend 2s much Salt peter as a Haſle-Nut, all in 
_INGINETENT. quantity; take them in White="? 
- as oft as you beſt pleaſe,” and you ſhall*? 


Ly” 


\-Y 


EA preſent Remedy for the Running of the Reins. 
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1 FP ; _— P ju » 
Stamp hind Ke ag ndtake't —, allot 
ny, 4 aBull or Ox ſtrained May-Brter;B Bl: AC wins P> --- 
ale] | jFrankincenſe, of each a like. qua ity, mix 


jing-Pan ,, ſpread it on Leather, then. lay wr, 
Linen Cloth- between the Plaſter, and $ 


ir]  fowp it faſt,and wear it.a week together," al 
rk, you ſhall have perfect Cure. after that rs 
inde the place with a Scarlet or [Red Clo! 
te- WW and fo wear it Winter and 5. 
ay % _ Probatum er ds ; Ra 


A precious Remedy for 'the F alitg-ſickmeſs;, 
ws; 7 Cenvulſion fitr,ard the New Diſeaſe. "I 


1d -+ Take the Skull of a Man or Wonkwz 
nd {it clean, then dry. it in your Ovenaftery your. 
a. Þ Bread is drawn, beat it to Powder, andboy 7 
Wy | it in Poſſet-drink, then let the Party drink 
of | thereof Morning "and- Evening, or as -oft a 
th - need requireth, itis anapproved Remedye =” 


Xt } 14. Baker's Medicine for the aff a *Y ; 
* 0 Take thees Pints of. Kunningmay : I 
1 : a Pound'of Portugal Sn ih mine 1 


+ and half a ſpoontul of A Avieos nll 
5.2 IF  ahbandful of Ratkns of the Sun 'clet 
- ed and. ſtoned; -a' Peng ron. 
hair”: 'Tet.all theſe boyl. A 
 .onchalf and We - be _ d one: 


By 4 


(1 
oh 


PTE we. RD: _— ; — 
* "I'52 + - be C plat * =” 
em through a fine Cloth, and every Mort: 
- Ing, drink two' ſpoonfuls of i it Luke-wartel | 
P and you ſhall find preſent Remedy. 1 [it 
For a Teiter. © - | 
-  Takethe Gum of Cherry-Tree, and lay i it} 
$ in n Vinegar ten days, then anoint the Tetter |t 
where ith : Good for all ſorts of Itches alſo, | 
wick Remedy for Corns, and that, with pres 
gs Eaſe. 
" Firſt, pare them unto the bottom, till you 
a thing like Matter, or tilt the Bloud ap- 
E pear, then touch them with -the Oy! of. Sul- | 
# 1 har, and then drefs them with-our Balſamo. |; 
þ Artificiato once a day : deſfides that , apply: }} 
Hogs fat of the Leaf: let your foot and Toes: | 
T -goWetſhod i in it after that you have: us'd the. |; 
I , and my ſhall hind preſent Cy: Pro” 


my CA - 


A . Foran Itch.  - | 
7 Take half a pound. of the beſt. Crown | 
ſoap, arid a handful of Bay-ſalt,- with water. 
-nery hot,and waſh and bath your Body before 
Hit fre till you be Cured: Probatum ft, 
©..." For the Phthifick-Cough. FP; 
\ Take a Piece of- St peter: as big as a} 
AY bruiſe it, and put it, into five] 
oe onfuls of fair water. and drink it Luke-; £ 
;\. Eveningand Morning, and you HoUY 
vl preſeo Py 


5x 
INC 


4 Meas cine 


-* <a Udine o to 260 DOE 
| Take Mutton ſue nya IC-- and fir alk + 
; at, and make thereo webs | >" 

"2 T# skin'a Sore.” 9, 
5 1t} Fake new Milk and Alum, dipa 
ter | therein,and lay iv'upon 4 Sore. \ 42 
lo, For all manner of Palſies in the Head. 23-0 
res | Take ſmall Spike both the orgs) | - T 

Stem, Diſtil it, and waſh the place gricyed, © 

ou and the hinder-part of the Neck,  - * —— 


P- ©. 2 For the Tooth-ach * 
ul- | Take Roſemary-wood, bury) it toC 


#0 |not-to Aſhes; beat it ſmall , put ſired 
ly: TLinen Cloth, make- it as big.as a Walon, 
&- [ad hold it between your Teeth, it- will- Ki je 
he. [all Worms,and keep the Teeth from all Pains. 


=. Probatum 7 ane _ 
| Nx. Wigs Coby Thvaer.. SLE : py 


"Take Columbine and cinquefoil,and ſham | + 
__ tend! and boyF them together, and ſtrait 
T- \them with Milk, and drink it'very Warn. 2 '$ 
o Fora Canker i in the Month. © X 
. | Takea Flower-de-Luce-Root, waſh ic,and: 
ce it, -and a few Leaves of Penny Royal: a L 

7 them ſteep! in Conduit-waters/ wall *hg = 
Mouth with the water, and you hal Fave res. - 
it Remedy. .. ed ith Sx 
torher for the Cough.or. >foppiig ofthe Br rearhs. >. 
FToke Syrup of Hore-hound, Hyd$F- = Es 
Trorid, of each arrounce, 2nd take Wereds 
" 'G 5 & 5 


Mornin aS anfal « or two. 
[ey: For nga pon of the'Spleem.. _ * 1 
” Anoint-the Spleen with \the- Oyl of Mal, | 
or > Nick, madeof Maltick ite. | 
3 | Ry For a Stitch. 

þ : Take Chamomile,and makeit dry becman! 
” two Diſhes on a Chafing-diſh- of Coals, and { 
| bing it to the place: + 
. » Anotber for the ſame. At 

- Take Bread, -and ' make a Toaſt thereas. y 

| then Crumbleit, and fry it with Honey 2nd 
= aridJay it hot'to the place. [1 
+ For Windineſs. and Weakneſs of the $ inal þ 
'Takenew Bread, Toaſt: it a little, then || : 
Ek it all night in 'Hypocriſt, and eat it, in | 
the morning faſting. * 
For thoſe that cannet hold their Water. REES 

\ Take the Bladder-of a Sheep, dry it tho-]- 
ay beat it to Powder, ;put /it into five 
| Fpoorfals of Vinegar, and g1ve It the Party: : 
; BY Bed-ward to drink, and it will Remedy ut, [- 

' A. Remed) ty for the Mother, 1 
Take Commin-leed: and Coriarder-ſeed, | 


Ps 
a 
* 


FP 


TY tÞ0 - r elow ER : ba 
Fake the inner Bark of a ParVerctal ; oy ſ 
ud 1+ oro Milk and driok4K, ,-, 21116 & x # 


Af Be mx 


' Take Turmerick and Engliſh Saffron, and j- 
| arink _ > Ale. ; iy Noſe "5M 
$- 2 fopcie-Bleeding a Noſe. 23 74 

Fe y,and put Linto = Noſtrls | 1 


* 


Þ Take Cum 
en | or receive the Smoak thereof.” 

nd BY "y / For: Burnt 

1 Take the dropping : Bacon» and 
> thereon. 

of, 4 4 -._ -- ,. For the Piles. Regee” 

nd |. Take: Black-wooll', and. Black-ſoap, a ne 
 Thind-it therero# of brown Paper alone hc 7 
b.. 16:2: To rerhaove a Diſtaſe from 1 rhe Stomach. - 5%, OE 


VB 


en || Drink a quaitity of +Dragon- : is 7 


m {water Imperial mingled with Freacle "of 

vt | quem | LEE 
F Fonove clans Bobfaladinin': | 5; pt 
10-1» Take greeni Rue) with dvagdraemaper /t 
jwith White-wine, and-give it-him to drinks 
tx] A preſent-Reniedy for Agne. ' * 
It.}-: Take two-ouncesof Bay Mit, two ounces © ? 
of white Frankincenſe , | and 2a. handful; of. _ 
Smallage beaten toparhe rand lay-1 it to” U ne =. 
y. | pRB wohors defobe the Fit. | 
1 160 = CONE. | 139 55 {x2 a8 —— In 


n ' U3 Reis of Blond. T3213] 
any Mine vn and F 


Take Smatlage 
ry and ſeet. them 1 
| warm. "x- 


+. | 


: For he PS in ihe RY 3: 
+ Take Sage, Roſemary }Chamomile,of each} 
of them a” handful, che ſtamp' them 'toge:F 
ther: and fry. themin May-butter' and anoint'Þ- 
; the Back therewith warm; | 5 # 

+3»  Forthe.Canker un the Monch: i 15445 

* Take the juice of a Plantain, Vinegar, and: 4 
Gaarer of Rofes, and waſh'the Mouth there- | 
| evich 
=p . * Fora ſoreBreaft. 

Take Grounſel;:and :chop- it finall, [the 
ds of ſmall Beer,and Wheaten Bran,and 
*  Sheeps ſuerbeaten ina Mortar, and boyl them 
: - Rr together,and1ay it to the Breaſt. Ls 
2 + For a Weak Stomach. | 
t- Seeth Centory in fair clean water, andet 

the ſick drink thereof Kuke-warmnine.ſpoon- 
-{fals at atime; ; Wo Patifierbabs Breaſt and Sto-] 
| mach, * 5 iv AW wie} 

ty "Sonithi Wfwms, i © 1 

-:Take aſpootifil of the- Syrup 65 Worm- # 

| wood, with a Scruple of Alves; ; 
be: " ' For the Storie-Chbolicks-: 25. =! i? 
3 aſs 2 head. of ©Garlick,-roaft: ic roimirhe 
7 Þ layers, clean it and beat-it-in a Diſhavintve | 
ED elins pin, put thereto 2 good quantity of. 
{Pepper ; then take of unſalted Butter, clean | 
. waſhed, as mpch as both Garlickand Pepp,f 
"mix them well rogether., 2nd make Pillsy} 
- thereof, as'big as may Conveniently k wr } $ 
: owe 


_ —— 4 


a——. 


Bones, Rowl vs in aada wi) w_ eh _ : 
h* take one, if tiatieaſe not. take;a ſecond; at + 


| then take a Toaſt, and butter | it yellon: not E 
(| lides with freſh Butter, -Pur it- into, Pint E 
{ the ſtrongeſt Ale you can-get.z] being ſoaked” 
nds eat. the Toaſt firſt, then drinktheAle, andÞby- 1 
re- | the help of God-it ſhalt cure, youhg: and oh = 
- * -# Anotherforthe Itch, * 5 
Take quick-filver two- Penny-worth, kill, 
he | it with Faiting-ſpittle,ayd; three REY Yth : 
nd | of Oyl of Bays beaten togetherand-anointThe # 
M - Bodyzit killeth Lzce- or Itch in. Head ork Bc ody 
73. 5 For the Dropſee; - | SOT » 5. pre i 
- | Take pals made with: Aloes, Jallz and” 
et | Honey, every day 3 take-Broth made'w bed 
n-"| Veal, -and Scurvy graſs, boyled-mit'; let'the of, 
0-7] Meat you eat, beiRoalted dry,;and:all thero: f 
+ /| ther Dyer as:dry'as youmay.;/-refrain drir 
| as muchas you may, 'butwhat you: _— 
n- | it be the beſt. +: 
40 A Remed) fares fwelling of thei, #7; 
17 | Take the Juiceof: Walworzz.ofsV Vans -of 
Ie Vinegar;: of Bartey-meal; of. cxchs likes 
7 | tity; boyl them, and make a Platter a 
ff || bind it uponghe dbre : tProbamm:eſt> AED. "- 
nf” ' Aprecious Medicine le the Got, 214, $2 
rf © Take apint of -White-witie, a. Quart vet 3 
Sal \Running-o ater,-/The:Galliofan:Qx trained; ? 
+ 2 PL fof BarkeyiRowery pour af Blacks 


a T9 RY 
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Zap akbes of Tore Roſin, on C 
 Dobr: Grot: ſeeth all a little till it-be thick 
| aftertaketmo Eggs, ſhells and all, beat them? 
- ſmall and put to the'other, and apply it Pl z«] 
| nn, bind-it to the-place —_— }: 
band you ſhall find preſent Remedy; after tl 
- TWadic the-place with- Scarlet or Red Clorh: 
= next your Skin, and- wear it ſo Winter an 
- Surnmer - : Probatumeſs. « | 

« To makes one Sleep. 

"Take Lettuce and pound them, and wring 

out the'3 Juice, and drink it: 
-Toftop« Loofegeſs.: | # | 

" Make Pap of Bearn-flour , and put thereto 
' Powder of Cinnamon. : 

*#= 11: For a Felton. | 

Take May-Butter,- and temper it ab | 
 Jitle Barley-flouv ;--andiBean-flour; : ard | 
- - NEW: Yellow Wax,-with alittle: Roſn, and. $ 
þ make itin/formof n-Plaſter; 1 -- (> : 6 Þ 

To ftay the Flux. | ; 
TT ake Iing-Glais, and boyÞ1 it in Broth Fo 
= it theiPatientto-drink-- 
prong  Fowder agen Borche, Bojl 
E- land Tokens: B.o..3:1 +44} 1 
; Take ries” indchercies: dryed i in. the 
E EF avid. and beatthem toPowder, and then lye: | 
in yourBod,andSweat well,after yourSweatis-: 
| overichangeyourſhirtand Heets, andall your | 
: -— OI a :af Foy can< ifnot, be lure you f | 
Ef -— O00 Pg 3 
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n A ctange your: Tine, hs = eue ERS this Pow-/" © 
| ic kl der at Night, and have found themſely s well 1 BE 
at Marming, and have walks abbut the bouſe ay: *.; 
Cured. ' Some having Plague-ſores under.the =: 
rm] right Thigh, and under theleft Arm taking 1 
higgthis Powder ; in the Moraing, and again. at.” . 
\{Night,. their Sores have been broke of theme 3 
- Ws: and the Parties-habe recovered by the: 
*Thelp of God. - This Powder. is moſt exc el-:- 
| 1 ſent for Botches, Boils, Plague-ſores, Tokens,”? 
ing | Shingles, and all other peſtilent* Dike S.- 
:: Tappraved of divers people-now: living Ing 2 
= }FCity of Londor. rp Ol 
to | Am excellentPlaſter for { welling of the arp rm, 
|. Legs and Feet, . 
\ + Take Lin-ſeed , " Wheaten-bran » Brook-4 4 
a. "ih Chick-weed;: and. Gruncil, of c each one_- 
| handful , boyl; them, jp a:Pottle, of? = 4 
4 wine till it be. thick ,..,then- makea Maſter, 
+ thereof, andthen lay it, to the Fg: laces 
| as hotas youcan.endure it,, and it will cure? 

[you with three or four: Plaſters': : 3Y Varum 

et. | ., Tra 
I Y: . Forthe Black Tawn wdice... +4: 
4 Take of Herb Ambroſe, WE nt Mug- * 
e | wort ,; of.cach, a. hand ful, req or. TOUE * 
e | Dock-roots, cleanPickt, Wai and Icy Pts © 
$4 ſtamp all; theſe. in a; Mortar till they. &IN- 
e | different | ſtgall, then.'take- Spib Fow'g - +Ur> * 
| RERiGs and, Gallingal » of -< andfuls, + 
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| amp Aiban' ina Mortar likewiſe, Jbeu mit Ifo 
"them together,and put them in aclean Cloth bj 
: by themſelves,andtye them-faſt with ſtrings, by 
- apdrhen hang them in two Gallons of goodff 
Ale, newly-tunned up," and after*three 6r tc 
Bar days drink a good draught thereof every ]- 
| Morning next-your heart, and' faſt after it] iq 
- "three hours, and <do-the like when you 'g6 |{ 
'to Bed, and you ſhall find preſent Remedy : th 
* Probation eſt. -\ſt 
| 4 


. A moſt excellent Syrup for a Conſumption... 


: Take three Sheeps-hearts, flit them, 24h Q 
-take out the ſtrings and Bloud,. and Tay them” þ 

* in water to ſoak a Night and a Day, then- F 
- waſh them clean, and put-them into: a Pip-"Þ 


oo ; lay in the bottom of the” Pipkin ſtalks, Þ 
Roſemary, in the manner' of a Grid-lron;'\Þ 
; then Fay the Hearts 'on them ,every Heart *Þ 
b cing ſlyck* with three Cloves;and halfa/quars /Þ 
E cer. of. Sugar being put into (every Heart," 
* ther {top up the eg very cloſewithPaſte,.} 


= and putit into the Qven with Houſhold bread; Þ 

- andwhen you rhink4t '15 ſtfficiently ſtewed, F 
” take ont the Pipkin again, then rid morn-/” » 
” ing and'Eyening take-a ſpoonful of _ Sf] po 
# Tup, and it will Cureyou. ; S, J 
EEE ASear-cloth for arvers Canſes. $bc 
| Take'of Oy yl of Olives, Red-Lead, White: le 
2 ready "or chr -one OE of —— x 
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E AG a OE Tg BE 7» LO EN 
{four ounces , 'Oyl of Bays two outices, mix -3 


A. - + 8 
.\ en £4 8 


thchem all together and put them intqa Pip« ©: 
&{kin, then let them-boyl over a'gentle-fire of -* 


Fe 
_, 
Bs 
_ 
F 


fp 


dEmbers t31 it- be well. mingted/atid melted 
x [together, then ſtrow a little Red'and'White”- 7 
y {Lead , being mingled together in Powder,” 
jeqfill Rirring it with a clean Trick, and- fo” » 
6 [{trow in more and -more of your Lead by Ut-"" 
| Itle and little, till all bein, {till keep ir: with 
ſtirring, that ir burn'not at the bottom; "Ihiw- += 
/ Jit for an hour-and'an half-together , then 2 
- Inake the Fire -bigger., till the Rednels be 2 
dfarned intoa dark Colour, but you mult not 3 
ſave _ ſtirring till the water be- turned into- * -? 
n-aperfect black Colour as pitch; then drop-- Fr 
» # little upon a wooden Trencher, and if ut > 
$, Fave not to the Trencher, nor -your Fits» .» 
wIfers- it is enough , then: take Linen-Cloths © 
+ 4nd dip them therein; and make your Sear= "5 
Cloths ,: thereof ;. they 'will keep twenty 
gears, let your Powder of Lead be. fifted ve: 2 
.. ty fine, and ſhred theSoap'ſmall.. The. Vir-1 


v4 
"4 


1 Jhes of "this: Sear-Cloth, areas followeth © 


'#: 


j Jeiog laidponthe Stomach ir doth provoket® 
\- Ppperite, and taketh away * the-pain'in the 
& F$tomach:: being. laid roghe" Belly itisa pre- 3 
1 Ft Remedy for the Cholick being 2a19'to---* 
i be Back, . it is preſent'Remedy for theFlug, *_ 4 
nd the running of theReins,: heat'of the Kide » 7 
þ #55, and weakneſs ofthe Back, it hpetball” © 2 
' - of OR ſwelings. *: 
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+ 08 and 'bruiſes . S and takerh. away 
Aches, .it breaketh-Fellons, and other In 2 
#. polthumes, and healeth them , it drawethſ 
£ _ out any running. Humour, and - helpeth him 
. - witfont breaking of the Skin, - and being aj 
- plyed-to the Fundament it helpeth' all ol 
_Sores,and it will be made in fix hours ; chu 
= YOU have had the Virtue of this excell 
"Sear-cloth, 
A mot excellent ; drink, that healeth all wound 

- Without any Plaſter , or Ojnemenny of 7 } 

out T aint ol perfettly, i} 

. Take Sanicle, Milfoil , and Bugle ofiea 
two handfuls, ſtamp them in a Mortar, 'a nd 
temper them in White-wine, and give tl 
ick that is wounded- twice or thrice in 4 & 
| day, till he-be whole, Bugle holdeth opal 
the wound , Milfoil cleanſeth- the wound 
_ Sanicle healeth it >. but Sanicle muſt 1 
- be given-to him -that-is. wounded 10/4 


head. - - 

For Worms, boils, and Borches. 5 
- Take Roſemary, and eat, if faſting, with; 
þ © Bread and Honey, and you ſhall have Mc 
4 - Worms, Boils, or Botches. - $7 
» 1 - For all Achegand Lame Members. * P vi 
Take green Rue and Roſemary » tide 
handfuls, put-them into Sallet-Oyl and'Mail Ir 
; ey, of each-one quart, let them boylt W: 

'an _—_ rogether, - then let the place B mY (| 


" Srrvan Dad.” 4 
7 hed be anointed therewith: oe” _ Fire, A A 
io firſt- chafed with a Cloth very well 3 
Ui anointed wrap it up'in a Lambs-sking” 7 

£ Wooll ſide inward, do this to: ny Sen = 
ph the ſpace of three weeks together; this 5 
red a-man, 'that could not. ſtand nor” £0 *: 
Mpobartor » 
[oft excelent Remedy for to cure Children of M 
[The Rickgrs. jy 
Take a quart'of Cream and boyl it to.an 
$1, take three or 'four good handfuls of 
hamomile , and mince it ſmall, and put it -. 
: o the Oyl, and let ifÞoyl over a ſoft fire 
Wthe Heads become criſp, and that it be- 
a; bitter, then ſtrain it,. and then anoint 
& Childs ſide downwards, and the bottom 

ice Belly, and the Ribs morning and even-. 

* alſo-give the Child thrice a day, fix-. 
Goofatr ef Barts-tongue water, in which 
thn have ſteeped ſeven or eight Cloves 3 "RN | 
F 0g put therein ſome” brown Sugar- y- 

$ fweeten- it : -if the Child be not weatied - 
vith bu maſt wean-it., or elſe no Medicine will 
Mover it ; alſo you muſt carry it as lift e ; 
S$you can in your Arms, but when you'do, '* 
ſtirring of it, afid make it try ta uſe 
& Legs, if it be of that bigneſs, and-in a 
br: time it will cure it; I never knew this 
# Probaricts | EH 
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E A mo precious Eye Water, for any Diſeaſel 
ES the Eyes, often approved, with happy Succeſit 


-- Take of the beſt White-wine two. lit 
Glaſs fulls, of White-Roſe-water half a pul 
” . of Water Selandine, Feni], Eye-bright an 
... Rue, of each a quarter of a pint, prepare 
_ Tatty ſix'ounces, of:Cloves as much, beatey 
__ to fine Powder, of fine Sugar two ounces,'q 
Camphire aid Aloes, of each an ounce, thet 
mix them together, and put it into aGlaly 
and keep it very cloſe that no Air” can'get th 
it, then letit ſtand Arty Days and Nights 
broad, 'in the hotteſt of Summer,- and ſhakp 
it well twiceaday, then let the Party droph 
dropinto th eir Eye witha black [Hens fea 
ther, as he lyes on his Back, and ſtirring bl 
Eye up/and down, and it ſhall Cure his Eygi 
-ofall Diſeaſes. - © + tf 1 
»* 2. * A moſt:excellent Fulep for:a Cough. i 
/!,* + Take a Pottle of Spring-water, and pi 
_ therein ten ſpoonfuls of; Hyflop, and twoge 
_ Roſemary , of Liquoriſh clean ſcraped an 
' thinſlieed two ounces, of Aniſe-ſeeds bryile; 
two ounces: ,boyl all theſe till half the watqk 
- be conſumed, then- ſtrain it, and put in;Þ” 
- | threedropþsofOylof Sulplur,take two ſpookic 
_ fuls, when-you begin to;cough; this willlgi 
 fenthe Flegm, and cauſe you to bring 1t3 
, "-ealily - Pribagum. -n 


[ 
F . 


A 


0 T = 
) 


FINES A 
».- 3 iy GET IT) EO ” 6 ” oy . 
- p. - wy £ - a: bs, TY >». he %.Y.. © - gf of . W\ iy "y "- n ” - 4 - 
ST -_ RE as. aged I. ag. #5 © 780 of n > been 2 A Kat Wt et. AW %* wy WER o rt 
& _ ett, AS ord PT. WS; 34. Ka va_ BOG Ew” = 1545" ON ER. 0m 
- I, , oben 22 ho <44--. IA ' be PEEL, GENS. 
? Tan "ex > #: - . - Fer ” £ > oy v TAS" po. 1 Fo 

A WW” 9-734 : , 14 Wo & . - * <4J 
Þ . b, « . *"z Tx 2 
- - - % E */ ax 
» - A ” - rs ES 
. F/ f < R” 2 
; s s. p Ie S 
= 
. jd by T £2 
os] b #: 
t dy ” 
4 U 2 
[ A - > 
. L 
"« 
- 
o 


. * For a Bruiſe or Squat. 


1 "4 
« 9.7 IG 
vw BASL 
FI 
7 by 
E 


Af [Take white Daiſie- Roots, Leaves, Flowers, 4 
irogd all, pound them, and ftrain the Juice of -* * 
wem into ſtrong March-Beer or Sack, 'and'- * 


 angive the Patient” a good dranght- * or - 


"yl them in Ale and. make a Poſer ther 


wof the former, and let him eat the Leaves - 
S,"aFhe can, and let him'Sweat after, * rn 
heſs+ "Forthe Cough of the Langs.,” © vg 8 
ag Take Colts-foot,, Bettony , Burnet, and , *® 
t ted Roſe-leaves, of each. a handful, of _ 5 
Swfrey-Roots ſcraped” and fliced// Two _ ? 
halgndfuls , boyl- all theſe in a.Gallon of - 
ophring-water, till it comes toa Pottle, then - © > 
"tegrain it, and ſet it over the fire again, then. 
( ke 2 pound of double refined Sugar, and © © 
yur into it, andlet it boyl over a ffoft fire a 3 
-qrter'of an hour, then'take it-off,, and: put. We 
-qinto ſome Glaſs, and ſtop it up'cloſe, and = 
men drink fix ſpoonfuls Morning and Even-* © 
nog, andat four in the Afternoon, jr is an ap- + 
amovedRemedy. ne); 400 55 i 
wile moſt excellent Medicine to make Children *Y 
| breed Teeth eafily. k. £62 yo he ED 2: ©2008 hg 4 
In} Take of pure Capons greaſe; very well - 
podglarified , the- quantity of a Nutmeg, and - 
ice as much pure Honey, mingle-and jficor- ». 7 
rate them well together, and three or four | .. © 


- nes 1naday anointthe Childs Gums, when - = 
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| they are Teathing. and they. will break f 
- calily and prevent Torments, and Ap 
— other griets, whichuſually accompany th 
= coming forth. | 4 
5 Directions for a Glyſter.” . 
We Take a Pint of New Mil ora Pint a 
” --ahalf-;and ſet-it on the Fire, ahd. make 
ſcaldinghot; takeit off, putintoitthe. be 
.of a New laid Egg beaten ,. two ou 
brown Sugar-Candy, and five it the Part 
 Blood-warm. ' 8 
A Special Water'for the Wind in the Srom o 
or any. other Part, . Þ 
' Take Penny-Royal watereight ſpoonful 1 
pur to it four or five drops of Oyl of Gi 
mon, drink it any time. of the day, bt by 
{ure faſt two h@urs after it... *& 
A Powaer for tender Eyes, for oldor young 
- Take apiece of White Sugar-Candy thi 
eſs. of .2.Cheſnur,. put it a ſteeping i | 
three ſpoonfuls of the beſt White-wine-yaſs! 
-can get,: take it out, dry itz when it is - dry q 
-beſure you bruiſe it in a clean Mortar, whit 
- taſtes of nothing, when ſo done pur it-ups dhe ; 
a white Paper, hold it to the Fire, fo thati 
may be thorow. dry, .then ſcarce it. thorowſ' 
. littleSieve. | 44+ 
.._: Anexcellent Medicine for the Corns.) . ol 
Half a pint of fair Water, of Mercury $| 
limate FOE MOrEl, of: Alum a piece h al 
big . Ws b. 
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gneſs of a Bean, and boyl a Le- 
rin a Glaſs Still, tilla -ſpoohtful-be « Y 
,.and when you uſe-it beſare warmit, this 
Iſo is good for a Wart, Tetter,R EL f 
xr the Itch. 
an nl | An excellent Powder far the Green ſickneſs... 38 _ 
- 1 Take of Nutmegs, Cloves , Mace, one 


arter of an-ounce of each, beat them ſeve-. 


of ly, then beat akogether very- well ,"c 


angjuarter of a Poynd of fine Sugar, 'very.. 
eaten, mix them altogether a 
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ery well,Pearlthe ſixth Part'ofhalf an onnce, - 4 


al nely beaten , and mingle 1 it with” thereft,- 
tuleat them altogether again,the filing of Srely 


ay 4 an ounce anda quarter, and fift it 
ſmall, -mingle it with-the reſt, but if. - 


| Oral a quantir willnot ſerve, add of the ©: 2 


e-iþ tettle a quarter more, let it be {i ifred before | 


7 


g 


ou weigh it : If this will not-ſerve, put-in-. 
$ little Rhubarb or a little Aloes Succarin, + ky 
ogrhen you riſe in a morning take half a ous] 
yul, at foura Clock inthe Afternoon take-as 


Fs: ich il ch,and when you go to Bed: as mich, ſtir 


our ſclifan hour and theneat ſome thin Broth: 


t] Dugar-Sops or the like. 


on| 


- th 
.  * z. 
s 
ws 


Fi 


ne % 
<p 


" Direftions fo make a Plaſter fora Rupture. 1 ; 


 Takefreſh Butter and mwrought Way; 6 
£ each a like quantity,  clariffte-them ſeve-. 
I the Juice of. Comfrey,” knoned Gras 


"ty, take the Powder of Affiſe-ſeed ad Go 
; En in-ſeed.,. but thirice as much Cammin-ſeed }; 
3 Aniſe-ſeed, and the Rootsof Cumfrey,dryl, 
> it, make Powder of it, boyl thoſe: Powder) 
inthe Butter and unwrought Wax, on a ſo vn 
* © fee a good while; 'then put in your juice letjy 
- "It boyla walm or two, take it from the firel. 
IF it all together tillit be cold, take hereof 
"{pread it: lay. it to the Cody a$hort as it car? 
Sx endured, uſe this till it be Cared:: .thisis © 
\ a moſt excelknt Plaifter for one which is btrſh ; 
at _ Nayel. | 
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: Take of Cummin a pound, a own of a 
"pond of -Clarified Butter, 'a quarter of. 
| © avdot Black Soap, a handful of Rue, twe 
|: ounces of Sheeps-ſuet, one; ſpoonful of- Bay 
Galt, bray. theſe together, .then with.a Gallf 
of an 'Ox, fry 'them, ſo doneſpread'it on af 
| pigce/of- Silk; and. heat it againſt the fire. 
| ly/itonthefie a5 hot AS: you Arcane "14 
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 ServantWaid. 6g 
4 excellent und approved Powder fa; we. 
[\ Eyes: Ut Sis: <—Y 
''Take one pint: of Hop water, made when 
Inkve Hop is.in the Flower ,let-it boil till ir © 
is Scalding hot , *put into it half a pound of ©: 
| Liquoriſh dryed and beat-it to a- very* fine ; 
KMPowder, take off your water Trans the: bucÞ 
: fe the Liquoriſh muſt nvt 'boyl in the.y 2 
"*Fyotir water being -off, put in your'E - q —_—_ bd 
+1 and {tir them together, till the: wa nite. - 
confumed, then take half-a} 'Fex i els ..* 
rll fed; and halfa pound--of: Aniſe-ſeod' dpyed; -- 
- and! beat to: a very fide Powder, ſearc&4t 
through a fine: Sleve,- take" Angelica-Roots; - 
-| Elicampane-Roots, and' Leaves andFlowers-. 
1] of Eye-bright, dryed and beat” to a very wy Al 
of Powder of each one ounce and-a half, ir in- 63 
# gle theſe together, ſo-keepir cloſe Ropr, ah 
when you cat of the Powder.take two ou 
s and as much AQU@ vitaas will-moiſten-it, © LY 
* Roſaſolis ; or Angelica-water ; ſet it net r 
7 the fireto keepi it from being muſty, you n Say! 
eat/of it when you pleaſe, as.much'as:;yon'can; 
z5ake up with a-Groat, it” is: very good for? 
7:zhe, Rheum, for coldor forſore Eyes..-+ 0 
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Dire&jons to deliver a Woman 11 danger. 


:- Take a Date-Stone, beat it to Powder 
Rico Powder 'in- Wine; and let the 
man{drinkvit, and- hy Polypodya.on 1: | 
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E T7 "The Compleat | 
FÞ phiſter it to-her..-Feet, and the: Child will 
come. if-it be alive or dead, take Centory} 
- green of dry; give ithher to drink alſo. in] 
| Wire, and let her drink the Milk. of anche b 
[OY yenan. PO | 
A moſt excellent Remedy for- tp cure an Agne. 
- Take a good quantity. of the Inner bark 
E of : a Walnut-Tree, take Beer and boylir in} 
- ittill the Beer looks black, then put it into-4 
a Potanddrink a good draught of a pint, or, | 
-2$ muchas you can drink, let it be as hot as | 
" you can take it : ifthe Ague be very tedions }] 
| take fix ſpoonfuls of Sallet-Oyl1 brew'd' to | 
” andfro intwo pots, and after taking it let 1 
the Party labour hard, at any. exerciſe, un- 1 
” til he Sweat, then let.-him lie down on a'Bed } 
and keep himſelf very. warm until he hath 
| gone Sweating, .this:do three or. four times | 
pavhen the Ague.iSupon him. - | | 


L 


A preſent Reniedy for « a Bruiſe by &Fall.” i 4 


| Ex 

"Fake the Suet of a Sheep, and Horſe dung, | 
En boyl it very well together and. lay It fo 
| the Bruzſe, bound on witha Cloth, 


A Precious Medicine for a hot Rhein in hel 
g Head.” | Y 


Take Salle: Oyl;Roſe-water, and viiegar, J 
- mix them -very: well together and lay it as. ; 
_ as You can: welendure it toyoir Head. 
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* "Arn excellent Remedy Bip Fo « Hig oi De Add A 


ow Take Treacle, Rue, and Honey, of each _ 
er «4 alike quantity anda head of Garlick, bruile 2 

Jt and mix it together and lay it to the for ©. 
e 4 ' Forthe Canker in the Mouth or Noſe. 


my Take the Aſhes of the green leaves of Hol-' : 
94 ly, with ſome of your burnt Alum beacees * 
2} Powder near half the quantity, andwitt : 
OF; ] Quill blow it on the- place whichis troubled 

_ T and you will findan undoubted Cure.” "I 2] 

ads : AWater towaſh Sores withal, 

« Take of /aDiain leaves, Sage,and * 


{ wood, of each about a handful, Alum & ns. 
9-1 ounces, Honey two SawcersFull,boyLall 
 {#ogctherin three pints of waters; till halt 
{4 conſumed : then ſtrain it and: reſerverhs £ 
T gaor, to waſh the Sore withal, /- "Fn 
bl A medicine for the Gout, © + 
| Take of Totberry-Roots:, make! 4 


— ] clean, and-cut. them into thin licess. 
>> 7 the: like quantity; of the greaſe of a Barrow: 
9 4 Hog; then lay atthe bottom-of an. artherl 


ay $ pot, a lay of greaſe, and'a lay of Roots, ar : 
ell lo over again till the Pot-be full, then: ſet i to 07 vs 
2 Dung- hill twenty. or. twenty one days well : 
| {topr, then take it-out and beat it ina bowl; - 
@ toylir about three-quarters of an hour,” thens 
q rain; it Into a Penny worthof Aqua Vibes ſtir= q 
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Whother and anoint- the place grieved by 1 
C Warm Fire, thishath Cured many and with} 
Gods blefling may many more. - L 
Z ” Anexcellent Diet-drink. for a Family, f0 cure} 
k ..- the Running Gout, Wind, any Aches in the\ 
 Foyuts, Or. Limbs, veryfit tobe taken ſpring | 
and Fall, as wellto prevent thoſe who are not, ] 
| asto cure thoſe who are any why grieved. | 
> Take nine quarts of water, and ſet it on | 
| the fire, when it boyleth put into it four | 
| ? | Snioes and a half of Sarfaparille bruiſe it ad | 
+ let it boyl ſomething thore than two houts | 
| -Gently, always keeping of it cloſe cover-] 
ed, put itito it four ounces aid a%half of Sen- | 
0a; three .ounces and a half of Liquorih4 
| well bruiſed, of Epithymutn, HermodaCtils, | 
” Stacades, and. Chamomile Flowers of eath | 
© -near”-a quarter of an ounce; , boyl all roge-] 
- ther two-hours very ſoftly, then Rrain b | 
E and put it up inatloſe Vell | well ſtop ppe's 
| nvhen it's Cold thenboyl again all the afore- | 
& Taid Ingredients in” nine quarts of watet | 
+ about four hours, witha ſoft fire z pat this 
4 in another Veſſel well ſtopt, of the firſt be- 
= fore you riſetake about half a pint, adraught 
* Jolt before you go to Dinner and another at] 
F to Bed, and' betwixt meals drink of: ; 


| | thelaſt you: made the like\quantity' or: wheh | 

2 you Lift, cat no meats but dry, Roaſted and } 
Earand eaſic to SET] it the Morbing,'a | 
= | | poached, 
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ri poached Egg or two at night; raiſing; 6f the" 
ſ{cum,- your bread well baked, andas macho 2 
{ the Cruſt as you cant ear.” Drink no oft 
Liquors during the tiine you take: this all th i 
1 4a y, and through Gods bleſſing you Will} * 
ow ſelf cured. 45k 2M 
A Prefervative Broth” againſt # Conſumnprion, 4 

of Fake four good Marrow-Bones,, - break; 
y45- | them and yl them in four quarts of i nn, 
164 [till half the Liquor be conſumed, when it's 1 
wh; | -Cold on of the-Fat-clean, an;l put. the Broj| ch.” 
"Fin a Pipkin, put to it agood Cock Chickeny 
| a knuckle of Veal, ſome little Bones.of NM i: _ 
ih | 'ton; the bottom Cruſt of a Whire-1o: xf, ſome © 
1s. | Whole mace, a few Dates, boylit't fill half'b E 
Og, comſumed, . train it'and ſreeren i itwith a T0 
pe. | te Sagar, drink halfa pint next your heart” 

{ in the Morning, at three of the: Clock, inthe? 
gd. | Afternoon and the fame quantity at- Nig Os 

” | when you goto Bed. This, will do as:machs 
' as-my. other drinks have done, 'a BESR deat” 
» | of good and reſtored may Perſdng. "0 
| Aarink for the os in the $ Stomach," adit 
ht ft Spleen. 2 = x 
fs 'Takea handful of Broom ah boyl it'n TY 
2 | 2 quart of Ale, till half be boyled away and Fx 
14 1 drink of it every Morning half a Pink3s OE. 
ed 


als 5 often as you pleaſe. 


* The Compleat 
"Ara rare Water for an Old Conſwenption' or Cough! 6: 
: =o ebe Lamgs.. 4 
bo: Take two running Cocks, 7 pull them +1 

| live, then kill them, Cut then Croſs onthe} 
Back, when they are almoſt cold take their Þ 
Guts, andafter you have made them clan, Þ 
+ break them all to pieces, then take a Gallon Þ 
F of Sack,. two pound of raiſins ſtoned;.two? 4 
pound of Currants, half pound Dates ſto-þx 
& ned, three handfuls of Wild Tyme, Pimper= Fb 

nel, Roſemary, Bugloſs, and Flowers of $0 


| each the ſame quantity, 'pnt all;this togrieY 

| with. your Cock into a Still together with ] 
4 nts of New Mk of 2 Red Cow, ;let'} 
F ehisbe deftilled with: a ſoft fire: And in the - s 
--Glaſs the water doth drop into, put three} * 
+. quarters of a pound of-Sugar Candy beaten Þg 
& very ſmall, alſo a Book of Leaf-Gold Gut Fn 
L.- F157 all, among ſb the Candy, fix Grains of An: Je 
| Hop greaſe, ſixteen Grains of prepared Peat); | 
| = plc the ftrong.and Tinall together, drink | 
| three or four ſpoonfuls at a time, ina Morn | ri 
- Ing faſting theſame quantity when -you go |l 
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3 A Remedy to ſtay the Fe omiting. | 
: | FF Fake two hanifolsofSpeat. Mint, the like* 4 
© of Wormwoeod, Red-roſe Leaves dryed; $ 
ag 'Rye-bread erated , boyl all theſe inf: 
two quarts of Red:roſe Water and Vinegar, 4 01 
Pn the Herbs : are rengler, then put them 1 a aw 


ys... 
1-08: 
_ . x 


[ tag and lay them to the Stortiach 25h 10! _ 
| you canendure it, and as.ir ken 
+& gain, three or four times with: the 
Poe Probatum eft. I 
£An excellent Meakcine for a Stinking Db = iD : 
ake two handfuls of Roſemary Flowes 
and Leaves, and boyl themin as much Whit - : 
Fwine as will fomething morethan cover chem. 7 
zput into it a little Cinnamon, and Benjz aff * 
« beaten to Phwder, every Morning waſh y« c Ty - 
{Mouth with this noon and Mike and i w ill 
S. ure them. by” 
3 |. A purging Syrup to be given at. any ti times Wn. 
E1 TFake Polypodium of the Oke fog Ir-ounce 5 
> {Sarſaparilla three ounces and a half;Senun 
Pound, Damask-Prunes four ounces * Gin- © 
i {ger ſeven Drams,Aniſe-ſeed one ounce, Cus -. 
Wo Imin-ſeed, Carraway-ſeed-half an ounce” of 
- | each ,,- Cinnamon ten Drams.,/ Ariftolochia? 
; Rotunda, Paonia of each fivel rams, Rhn= 
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barb one ounce, Garlick five Drams, Tama- 1- . 
 [risk two handfuls, boyl all theſe. in ry Gal | 
lon of Running water to:a-Pottle.then-itra in 
 [it, and put-in_ your Rhubarb, and Z ery - 
[in a thin Cloth, and. tye. 1t- coſe, put - it; 
fin-the Liquor; add to ita pound of ES 
Sugar, and: boyl it up to a Syryp: ang. 
1 fix ſpoonfuls- as often-as you find _accalion,z 
{ or more or leſs as you find-your ſtreagt tl 3] 


of | wil bear; it's an excellent Medicine to' \& ep. 
6 bs Ih H *. ; ; $*%, a ; | 2 = 2M 
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e Body. open , and (hath done wondeh, 
rhere Perſons could find- no. Rem:dy cle 


* where 
E Z £ The Dukes Dak N ewly broken u rs 


3 = Remedy a. 2ainſt tha Plague, ſent the Iord a: 
205 ayer of London by King Henry the Ei:h:h.T, 


E Fx Ake a handful of Sage, a" handful of [* 
=  Herb-grace, a handful of Elder-leaves, 
2h ndful of Red-bramble- leaves, ſtamp |; 
A them all., and flrain them thorow a-fineÞ 
2% Oo oth; with aquart of White-wine, and the} 
- rake a quantity of Ginger, and: mingle them'} 
together, and take a - pres of the ſame, |. 
+ and you ſhall be fafe for twenty four days, Þ 
Fine times taking of it -is ſufficieut_ for'a þ oy 
Ew hole year, by the Grace of God, _ Andifit } x 
A zefo thart..the- Party: be- ſtrucken with the! " 
| Forma before be: hath drunk this Medicine7}' 
- Then take the water ofScabies-a ſpoonful, of | 4 
water of Betony a ſpoonful, and a quantity |: 
2 op fine Treacle,and put them all.together and 
cauſe himto drink it, aind-itwill expel allthe; P 
"Yenom. If the botch appear, then take the? + 
| hee of Brambles, and Elder leaves, My-} ; 
pod ſeed, andNamp them together, and}, 
kea Plaiſter thereof, and lay it. to "a 
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| Servant X Al be” p Es "MN $,J FF 
ache Party {hall be whole by the Grace © 0 
4 Medicine that was taught King Henr! 
&]  wenth byhjs Phyſician, agamst 1 the. Pct ""_ 
” Take of Rue, Mandragories , Featherf@W& 
Sorrel, Burnet, of eack half: a handiu K y | of - 
| Crops and Roots of Dragons. -likeruanttyh < 
1% aſh them clean, and fſeeth them with 2 fot 
Fire in Running water, from aPottle og. : 
Fquart, and then ftrainthem ropetherthrolg igh 
2 clean Cloth, and if it be.birter pur the 

ol | to aquantity of Suger: -Cand: Vy or Sugar; fn ANC d* 
$, if this Medicine be uſed» before -the Pupples:; 
< a6 ariſe, 'ye ſhall be whole by. Gol's G G ac x 


Fur rhe Plague in the Gms4 in.m 


| TaketheSkull of a man.or wom: Gs gallrit. 
ſeem, then dry it in-the @ven-after-your®: 
| 1d 8 drawn, Veat'it 10 Phe w x -boyl. 
a  t in Poffer-drink, then let" the Party dnnk® 
it Frherevf Morning: and Evening, ors oft as: 
© need requireth 3 it is an approved. 


of | dr. Bakers Medicine for the C onghof the Lt 


ba Take three pints of Ritnning w wa ater th a = 

# pound of Portugal Sugar,. with nine Figs-andy 
e | half a ſpoonful of. Aniſc-leeds bruiſcd;at and-- 
©? ful of Raiſins. of the Sun clean waſhed Ar and 
| Ronei 5 2 Penny-worth of Maiden half 3 168 + 
\ ll theſe boy1 together, until the one half and.| 
4 more be ny away, then ſtrain them tl the = 
; F. Ow ry 


N ah -- 
4” 7-55 
he: Lo bi 
FI ates” 
4X * ws, 
e 
7 EF 6s 


rd; 
hb 


ne | 
& 3 


0 ; 


Toy onto wer] Iroing dri rt 
OY preſent Remdy : Probatum. RE” 


fold ; Thomas Paſſinger at the Thi 
on. London Bridge. 
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